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RPPRRCHE POW DEENA oF your curing. See the 
difference and see a bright future in it for you. 
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GRIP-STRUT 


AM al-mCile)el-mey-bi-367 
Grip-Strut open steel floor grating 
is of one piece construction for 
maximum safety and strength. It 
is fire proof, slip proof, self clean; 
Tat=auncela@e- ah aa ler-Lepmr-lah mele lel=4-) eum Cr-1E 
VE-Valp4-t¢ mest e-Valer-Taeie a lalt-tame-h amare) 
extra cost. 


CABLE-TRAY Globe offers two 


new trays for support of cables, 
wiring and tubing: GLOBETRAY, 
the ladder type and CABLE- 
STRUT, the basket type. Both 
types are completely interchange- 
able at any given location, with 
complete accessories for easier, 
faster installation. Available in 
steel or aluminum. 


CHANNEL The Globe system of 





SLOTTED ANGLES 


channel framing with fittings pro- 
vides complete adjustability, is re- 
UE-¥-] ©) (-e- Tale mel -1anreleiale-]e)(-0mm Mal-mal-ty) 
Globe Nut and newly designed 
accessories permit greater varia- 
farolaMiam-1a-1end]alommaielola-t-1e-lalanib aael a: 
supports, racks, concrete inserts, 
tubing, pipe clamps and general 
construction. 


— PARTITIONING Globe Ex- 


panded Metal Panels with exclu- 
sive Quick-Erect Patented Fittings 
is the newest, easiest and simplest 
method of enclosing or separating 
tool rooms, active and surplus 
stock, inventory items and other 
departmental separations for pro- 
i¢-fon dlolame- 24-1 0at-3qndal-haae-laleme)ibi-1e-fo4- 


With 
[ej [e)ol-me-yiolac-temr-larsdi-t-m elem er-l am elelice! 
J aleyom creel) olaat-tahane-1-) 01m ol-ec-1ar-lale 
cheaper. For permanent or tem- 
porary storage bins, racks, plat- 
fel aant-wur-\elel-1a-Pmanl-te-]m-Jal-1 hai alcar-lale, 
framing. Just measure space, cut 
slotted angle to size, assemble 
Valet ole)) @pmmmmmalemeolalillalzamai i) ¢lal=a old 
welding. Fire proof, pest proof, 
re-usable. 
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Write today for complete catalogs on any or all of these fine products 


‘GLOBE COMPANY 


4000 SOUTH PRINCETON AVE 
CHICAGO 9, ILLINOIS 
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BRAUN BROTHERS 
PRODUCE 
BETTER MEATS TODAY 


Braun Brothers Packing Company, Troy, Ohio, improve 
their top-quality meats by using Liquiflow* in many 
ways throughout the plant. By using CO. in their grind- 
ing and mixing operations, they can cool as much as 600 
pounds in less than a minute! 

CO. protects quality; reduces handling and labor; in- 
hibits bacterial action; enhances bloom. CO,—a time- 
saver at many steps in your operation. Immobilization, 
for example: CO. cuts labor costs at least 35% ; acceler- 
ates production. Used for hotel and restaurant products, 
CO. prevents “weeping.” 

Braun Brothers find that their products are better today 
because CO, helps protect them all the way to the meat 
counter. 


BRAUN BROTHERS PROTECT SHIPMENTS 
WITH “JET CO2eLD SHOT’* 

Liquiflow helps you ship with confidence, even on 90°- 
plus days. It’s ideal for truck and rail car pre-cooling; 
pulls temperatures down 75° in three minutes. A Liquid 
Carbonic installation, right at your shipping dock, gives 
a lift to your mechanical units; reduces shrinkage by 
surface chilling. 

To insure the quality of your meats, depend on CO,. To 
insure your CO. supply, depend on Liquid Carbonic: 
more than 100 distributing centers throughout the coun- 
try—one near you! 


Looking for new ways to cut costs? Call your Liquid 
Carbonic representative. He’s an expert on meat plant 
problems. 


*Reg. T.M. 
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World’s largest producer of CO2 


LIQUID CARBONIC 
oivision or GENERAL DYNAMICS 


Dept. NP, 135 So. LaSalle Street, Chicago 3, Illinois 
In Canada: Liquid Carbonic Canadian Corporation, 
~ ton Liquiflow vessel for dependable CO2 immobilization Ltd., 8375 Mayrand St., Montreal 9, Quebec 
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+ BEEF - VEAL - PORK - 


LAMB { 
- ALL BEEF FRANKFURTERS 


- Complete line of SAUSAGE AND SMOKED MEAT ? 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


tole, 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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Ovisioner 


15 W. Huron St., Chicago 10, Ill, 














Ke os ecole 


“M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 


1040 W. Randolph St. e Chicago 7, Ill. 
Telephone MO 6-2540 Teletype 1823 


BONELESS BEEF 


Specialists 


Suppliers of: 
© BONELESS BEEF 


© BEEF CUTS 
© DRESSED BEEF 
© PORK 

© VARIETY MEATS 
© OFFAL 


CARLOAD LOTS OR LESS 





CHICAGO'S MOST MODERN BONING PLANT 
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A bright red box 


just left our office. 
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What was in it? Dollar bills! 


The money in this box represented what our staff members might have spent 
sending Greeting cards to each other. When it got about as full as it seemed 
it would get, our company matched what was in the box—with maybe more 
for good luck—and the box was delivered to the neighborhood boys’ club 
near our office. 


With the company money we added, there should have been enough to furnish 
heat and light for the club through the year-end holiday season. So it won’t 
be necessary to show a locked door to kids with few warm clothes and too-thin 
shoes. These are kids who would otherwise have been faced with the dismal 
prospect of a holiday season spent in too-cold flats, with too little food to be 
shared by too many mouths. 


So this year we are extending to you our Season’s Greetings and best wishes 
in this inexpensive manner. What we might have invested in more sophisti- 
cated, more ornate and more expensive (but not one bit more sincere) greet- 
ings will go to help make the Season brighter, happier and more construc- 
tively filled for a group of poor but deserving boys. In your name, and we 
know with your understanding and approval, good will be done. We thought 
you might like it that way, in keeping with the true spirit and meaning of 
the Season. 


With sincere good wishes 

from all of us 

in The National Provisioner organization 
who bring you 


The National Provisioner magazine 

The Daily Market & News Service 

Feeds Illustrated magazine 

The Feed Trade Manual 

The American Miller & Processor magazine 


The Consolidated Grain Milling Catalogs 
















COMPLETE LINE OF QUALITY 


OF NATURAL & SOLUBLE SPICES 


FIRST SPICE 7-1 + 


Long Island City1,N.Y. ¢ San Francisco7,Cal. e Toronto 19, Canada 








i SEASONINGS 















Personalized Buying Service 
Hi-Grade Ohio—indiana Hogs 
CINCINNATI LIVESTOCK COMPANY 


Tem Huheey Livestock Exchange Bidg. 
MU 1-4334 Cincinnati 25, Ohie 
Excellent Truck & Rail Service 











4 4 COMPANIES 


SUPPLY CLEANING 
COMPOUNDS 


You'll find them all listed in the 
“YELLOW PAGES” of the Meat Industry . 
starting on page 25 
Purchasing for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 

















MAKE PURCHASING EASIER 
USE THE “YELLOW PAGES” OF 
THE MEAT INDUSTRY— 


the classified volume fer all your plant needs 


The Purchasing GUIDE fer the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 





Allbright-Nell 

Ga. scepicepiercssive Third Cover 
PUNO GID. seisoccis ncurses 17 
Barliant and Co. .............. 33 
Darling and Co. oe 26 
Everhot Mfg., Co. .....0. 19 
Farrow and Co. ou... 6 


First Spice Mixing Co., Inc. 6 


Globe Co. ...... Second Cover 
Great Lakes Stamp 


Be Rg ORs: csssevectasecien 19 
Griffith Laboratories, 
WRG icacsaceauiaes Front Cover 


Hygrade Food Products . 
COP. |... s.iestses.iccsce ee 3 






James, E. G., Co. ...<cuae 62 
Jamison Cold Storage 
Door Co. ...... Fourth Cover” 












Koch Supplies, Inc. oo... 





Liquid Carbonic Div., 
General Dynamics. ...... 





Pioneer Mfg., & Dist., Co. 19 ” 
Rothschild & Sons, Inc., M. 4 


St. John & Co. ....:-scosanianm 32 














E. G. JAMES COMPANY 


Brokers since 1922 


Chicago 4 
Teletype CG 1780 


Fruit & Produce Exchange Boston 9 
RI 2-1250 . TT BS 897 
Broad Coverage U.S. & Canada 


Meats, Animal Glands, & Packing House Products 
Machinery, Equipment & Supplies 





ADVERTISING DEPARTMENT 


Chicago Office 


WILLIAM K. MURRAY, Advertising Manager 


JOHN W. DUNNING 


B. W. WEBB 


PEGGY E. TILLANDER, Production Manager 


15 W. Huron St., 


New York Office 


(10) Tel. WH 4-3380 


RICHARD E. PULLIAM GARDINER L. WINKLE, 
527 Madison Avenue (22) Tel. Eldorado 5-6663 


Cleveland, Ohio 
C. W. REYNOLDS 


15023 Athens Ave. (7) Tel. 226-2742 


Southeastern Representative: EDWARD M. BUCK 
P. O. Box 171, St. Petersburg 3, Florida 


West Coast Representatives: 


McDONALD-THOMPSON 


Denver: 620 Sherman St., (3) 


Los Angeles: 


3727 W. 6th St., (5) 


San Francisco: 625 Market St., (5) 
Seattle: 1008 Western Ave., (4) 
Portland: 2035 S.W. 58th Ave., (1) 
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The big PLUS 


RESEARCH 





in Oakite 


PERFORMANCE 








Bright, clean trolley used to look like soiled 
trolley at left. A ten minute soak in Rustripper 
and a quick rinse snapped it back into con- 
dition. Cost: a fraction of a cent. 








Rustripper. cleans 100 meat trolleys 
—for less than a dime 


Yes, one packer stripped his trolley cleaning costs 
to 8/4 cents per 100 trolleys—after switching to 
the Rustripper method. It didn’t take this packer 
long to discover the big “plus” in Oakite Rust- 
ripper: Once trolleys are cleaned with this excep- 
tional compound, it takes a fraction of the time 
to keep them clean! 

And just tally up these benefits: (1) Rustripper 
removes blood, grease, hair and rust from black 
iron and stainless steel trolleys in a single 
operation; (2) Rustripper spares you the time, 
equipment and space problems you may have with 


“Pluses” that help reduce cleaning costs 


in-plant service + technical experience + research + service 
laboratory + engineering laboratory + quality control + guar- 
anteed materials + helpful manuals + nationwide warehous- 


ing + service equipment 
over, 
Technical Service Representatives in Principal Cities Export Division Cable Address: Oakite 
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acid dips and extra rinsing; (3) Rustripper helps 
eliminate the old bugaboo of rail drippage—by 
creating a soil-free, retentive base for oil. 

Remember, too, that Rustripper goes to work 
with equal efficiency on stainless molds and 
sausage sticks. And with these extra uses, you'll 
appreciate still another Rustripper “plus”. Its 
solution life, under normal conditions, is two to 
three months! 

For more information on Oakite Rustripper, 
write for FREE fact-filled bulletin. Oakite Prod- 
ucts, Inc., 20A Rector Street, New York 6, N. Y. 


OAKITE 


at LEE 
ears’ leadership in industrial cleaning 









NEW...and NOW AT YOUR SERVICE 


Everybody likes to announce a new 
plant and were no exception. We are also 


pleased to announce that we are now agents 
for the B-H EQUIPMENT COMPANY for 
the sale of the famous Globe-Chicago meat 
trucks, wheels, casters, etc., and material 
handling line and the Globe-Hoy mold 
line. 


With our expanded product lines and 
our new and larger facilities, our stocks are 
more varied and bigger than ever. Natu- 
rally, larger and 


nee 
OF oS. > 
more complete 


stocks mean that you can order almost any 
item you need right out of stock and it will 
be on its way to you as soon as the order ar- 
rives. Of course, you can be sure as always 
that every item we handle is of the finest 
quality and that you will continue to get 
Hantover “Personalized Service” whether 
you need new equipment or the smallest 
replacement part. 


Our new plant is at your service now. 
Whatever your equipment needs may be, 
call on Hantover. Our service to you... 
always the industry's best . . . is now better 
than ever. 


Pea fOveb nc 


2534-48 CAMPBELL ST. 


TELEPHONE VICTOR 2-8414 


KANSAS CITY 8, MISSOURI 
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Some livestock and farm organizations. 
which recognize the importance of main- 
taining freedom in marketing and resisting 
i the imposition of more government controls 
if (even though supposedly in the interest of 
‘the public), are scrutinizing carefully the 
draft bill of Senator Maurine Neuberger to 
extend the coverage of federal meat inspec- 
1 tion to almost all commercial meat packers 
‘and processors. 
\ Some groups already have spoken direct- 
on the legislative proposal. Thus the 
ion Cattlemen’s Association recently 
t on record as being “unalterably op- 
“posed to such legislation.” The American 
Farm Bureau Federation has declared: 
z “Any attempt to expand the federal meat 






























































inspection service by broadening the defi- 
nition of interstate commerce or to require 
federal inspection of intrastate slaughter 
should be opposed.” 


Other organizations have expressed their 

any ; ae 
i views more generally in opposition to the 
will extension of government regulation and the 
rar- restriction of freedom in marketing live- 


stock—an attitude that certainly might be 
Nays construed as unfriendly toward such adven- 
nest tures as universal federal inspection. 
Opponents of the Neuberger proposal will 
) get have an opportunity during the next few 
ther months to bring the matter to the attention 

of many local, state, regional and national 
lest farm and livestock associations. 

It is probable that state legislators and 
administrators will take an interest in this 
now. effort to whittle away state rights through 
.* an ever broadening interpretation of inter- 
? state commerce. . 

We would be less than frank, however, if 
we did not point out that while an extension 
bill may not stand much chance in Congress 
during an election year and during a pe- 
riod when any increase in agricultural ap- 
propriations will arouse opposition auto- 
matically, the time probably will come 
when it will take much more than the 
shrinking influence of producers and the 


antagonism of processors to defeat such a 
measure, 


etter 











News and Views 





Participants In a panel discussion of “Livestock Marketing” 


the 65th annual convention of the American National 
Cattlemen’s Association will include Floyd A. Segel, vice 
president of Wisconsin Packing Co., Milwaukee, C. W. McMil- 
lan, executive vice president of the association, announced. 
Segel is first vice president of the National Independent 
Meat Packers Association and a member of the American 
Meat Institute board of directors and beef committee. The 
discussion will follow an address by Secretary of Agriculture 
Orville L. Freeman at 2 p.m. Friday, January 26, in the 
Municipal Auditorium at Tampa, Fla. In addition to Segel, 
panelists will be S. R. Smith, administrator of the Agricul- 
tural Marketing Service, U. S. Department of Agriculture, 
with supervision over the Packers and Stockyards Division, 
Livestock Division and other agencies; A. Z. Baker, president 
of the American Stockyards Association, and Ray Schnell, 
president of the Livestock Auction Markets Association. The 
discussion will be moderated by John Guthrie of Porterville, 
Cal., chairman of the American National marketing com- 
mittee. The cattlemen’s convention will open on January 24 
and continue through January 27. 


John Morrell & Co. this week reported net earnings of 


$2,151,466, or $1.87 a share, on record high sales of $554,700,- 
611 in the fiscal 1961 period. The 1960 earnings amounted to 
$3,560,852, or $3.11 a share, on sales of $511,792,499. 


The Problem of producing more lean and less fat in livestock 


will receive critical appraisal from a group of animal sci- 
entists on the first day of the 42nd annual meeting of the Meat 
Packers Council of Canada, announced council president 
James D. Small of J. M. Schneider, Ltd. Kitchener, Ont. 
The annual meeting is set for Tuesday and Wednesday, Feb- 
ruary 6 and 7, at the Queen Elizabeth Hotel, Montreal. The 
Tuesday program also will cover the current situation and 
the 1962 outlook for livestock in Canada and the United 
States, new trends in meat retailing, and what the consumer 
looks for in her weekly food purchases. The Wednesday 
program will feature recent industry developments, empha- 
sizing management, efficiency of operation and quality control. 


A Humane Slaughter bill and a measure to create a 


permanent state consumer protection agency have been pre- 
filed in the New York legislature. Senator William T. Conklin 
of Brooklyn is sponsor of the humane slaughter legislation, 
which is based on the model bill recommended by the Coun- 
cil of State Governments. The consumer measure, sponsored 
by Senator Manfred Ohrenstein of New York County, would 
appropriate $85,000 to create a permanent consumer protec- 
tion division in the State Executive Department. The new 
agency would advise the governor and the legislature on 
matters affecting consumers, represent consumers’ interests 
before administrative bodies and legislative groups, and 
sponsor conferences for discussion of consumer problems. 


Net Earnings of Hygrade Food Products Corp., Detroit, 


in the fiscal year ended October 28 declined to $68,887 from 
$2,528,141 in the previous year, president Hugo Slotkin re- 
ported to shareholders. Net sales for the latest year amounted 
to $428,547,775, compared to $417,000,845 in fiscal 1960, and 
tonnage also rose slightly, he said. The 1961 profit was equal 
to .02¢ per sales dollar, against .61¢ a year earlier. Hygrade 
slaughtered about 10 per cent fewer hogs in 1961 than in 
1960, while cattle slaughter increased about 15 per cent and 
the kill of sheep and calves remained almost equal to the 
prior year, Slotkin said. Expenditures for improvements to 
plant and equipment in 1961 totaled approximately $3,100,000, 
the Hygrade president reported. 


A Visit Via 
Side Door to 
Detroit's New 
Inspected 
Hog Killing 
Plant Which 
Crown Firm 
Converted 
From Existing 
Building of 
Industrial 


Construction 


1. Plant engineer Stanley Lazuka 
is examining the seal on one of the 
many valves held in stock at the 
Crown plant. 2. Heat exchange 
complex providing the hot water 
employed in comfort heating the 
plant and office. 3. Both 140° and 
180° F. water are supplied from 
these exchangers for plant use. 























4. Three separate refrigeration 
systems are served from bank of 
six compressors; the systems are | 
interconnected for emergency use. 
5. Makeup water for the three 
evaporative condensers is supplied 
from this central tank. 6. Master 
mechanic Howard Ingram adjusts 
the variable drive for a conveyor. 
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7. “Central"’ for pipe lines serving 


the viscera workup section. 
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HOG holding area is tiled to ceiling height and pens 


gre made of welded tubing. Manure is removed fre- 
quently and space is policed to keep it free of odors. 


CONOMY, flexibility and efficiency were the ob- 
jectives sought in installing the sometimes 
neglected plant utilities—gas, water, refrigera- 
heat, electricity, etc—in the remodeling process by 
whic) the Crown Packing Co. of Detroit converted a 
wo-story industrial building into a federally inspected 
hog slaughtering and pork cutting plant. 
_ For a number of years the Crown concérn, managed 
j president Charles Finkel and vice president Louis 
operated as a hog slaughterer in Detroit’s 
mm market area. The principals watched for oppor- 
funities for growth and not many months ago had a 
thance to acquire an empty industrial plant at a favor- 
i 
_A study of consumption patterns in the greater De- 
troit area indicated that expansion of pork dressing 
operations probably would be profitable, but the big 
questions remained: Could the plant be converted into 
an efficient hog processing unit and could it be remod- 
eled to meet MID requirements? 

Crown management felt that there was no point in 
expanding volume unless the firm’s pork could be sold 
under the MID stamp. The principals saw the following 
advantages in acquiring inspection: 1) Crown’s pork 
would have an out-of-state safety valve when the local 
market was glutted; 2) Larger chain operators prefer 
inspected product since it gives them flexibility in dis- 
tribution, and 3) A merchandising gain might be ac- 
quired along with the unique position of being a Michi- 
fan federally inspected pork plant. 

After careful examination by Woolman, Finkel, plant 
superintendent William Savich, engineer Stanley La- 
wuka, master mechanic Howard Ingtam, secretary 
George Taxe, and the firm’s consulting engineer, Henry 
A. Lurie & Associates, the industrial structure was 
purchased and remodeled. 

President Finkel comments that the building seemed 
to offer an opportunity for (now achieved) “calculated 
congestion.” He defines this as the avoidance of space 
waste without cramping operations so as to cause cross 
flow and bottlenecks. 

The layout made by Lurie engineers in cooperation 
with Crown officials uses the space fully and maintains 
a forward flow of product with no backtracking of 
temporary storage bottlenecks. Furthermore, there is 
little manual handling of product; once the hogs have 
entered the livestock pens they are moved through the 

ssing, chilling, cutting and product accumulation 


THE NATIONAL PROVISIONER, DECEMBER 30, 1961 


\ 


3 4, 
% i, 

PENS are connected with incline chute feeding the im- 
mobilization restrainer. Bars across the top of the chute 
(foreground) prevent hogs from escaping as they move. 


stages by a series of conveyors, chutes, industrial trucks 
and other devices until they emerge as pork cuts on 
skids or in vats on the loading dock. 

The two-story reinforced concrete and face brick 
building is approximately 200 ft. x 175 ft. Aside from 
remodeling the interior and partitioning cooler areas, 
the only work done on the building was the installation 
of additional steel beams underneath the hog scalding 
tub and dehairing machines. New refrigeration, water, 
sewage, gas and electrical services were added to adapt 
the building for hog dressing and to MID requirements. 

Hog penning, immobilization, slaughter, dressing, 
chilling and cutting are done on the second floor. The 
grade of a street at the rear of the plant is at about the 
second floor level and live hogs are unloaded here. A 
hydraulic ramp that can be aligned with the beds of 
different trucks makes unloading easier. The hogs are 
driven into a 36- x 90-ft. area that will hold about 1,000 
head. A high level of natural light is admitted through 
steel sash windows which form the outer wall. Other 
walls in the holding area are tiled to the ceiling. While 
the plant’s site is zoned for slaughtering and the 
neighborhood is semi-industrial in character, Crown 


> 
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WHILE hog is held between the restrainer walls, the 
electrodes are placed between its ears and on the jowl. 


11 





officials are determined to keep the whole packing- 
house clean and odor-free. 

The pens are constructed of welded aluminum tubing 
to minimize bruising and for good appearance. The area 
is equipped with floor gutters and chutes that facilitate 
preliminary dry cleaning. Manure is swept to chutes 
that discharge into a Dempster Dumpster, a special type 
of container that can be picked up by a truck with 
hydraulic arms. A single truck can service a number of 
containers spotted at refuse collection points. 

Hogs are driven from the pens up a chute to the Boss 
runaround restrainer. The hogs walk down an infeed 
incline until their weight is supported by the “V” walls 
and they are completely immobile when the stunning 
charge is administered. The firm has both Cervin and 
Boss stunning devices. The Boss stunner has two prongs, 
one of which is negative and the other positive. The 
positive prong ends in a toothed wheel which is placed 
at the back of the head between the ears while the 
negative pole is placed on the jowl. The stunned animal 
is deposited on a walled roller conveyor and rolls onto 
the 12-ft. hangoff conveyor. 

The runaround conveyor system used to move the hog 
through the sticking, bleeding and scalding operations 
dips down at this point. The conveyor carries sleeve 
shackles, each of which is supported by two roller 
carriages riding on each side of the I-beam track. The 
equipment was furnished by Mechanical Handling Sys- 
tems, Inc. The conveyor readily makes 180-deg. turns 
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SHACKLER (background) is applying sleeve to 
immobile hog; sticker is working on suspended a 


and sharp dips in traveling through cleaning operati 
Since the hog always is discharged from the Bp 
restrainer head first, the hangoff man is stationed @ 
the inside of the conveyor while the sticker is on h 
Ce 
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gutside. The sleeve-shackled animal is lifted clear of 
he bed conveyor as it arrives at the sticking station. 

ie stuck animal is snaked through the curbed bleeding 
area and at several points fixed sprays rinse the neck 
grea to prevent blood clotting. 

The conveyor dips and pulls the hog through the L- 
shaped scalding tub. Carcasses glide down into the tub 
under stationary bars to insure better immersion. The 
short stem of the tub acts as a presoak tank to wet the 
hogs in water of lower temperature. The main stem is 
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RUNAROUND conveyor carries hogs through curbed 
bleeding area and into pre-soak stem of scalding tub. 


SHACKLES are removed as hogs rise toward dehairer. 
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instrumented for maintenance of scalding temperature 
and has a 500 gpm. pump at each end. 

The chain brings the hogs directly to the intake of two 
Boss U-bar dehairing machines where an employe man- 
ually disengages the sleeve shackle. (An automatic un- 
shackler will be installed that will position the hogs on 
the center of dehairing machine takeup conveyor. 
when this is done, the first steps of killing and cleaning 
will be performed by three men—the stunner, hangoff 
man and sticker.) The chain is rated at 400 hogs per 
hour. Partially dewatered hair is discharged into a chute 
that empties into a truck trailer parked in the inedible 
room on the lower level. 

The main dressing conveyor, on which the hogs are 
moved through the whole operation and fed into the 
chill rooms, runs the full width of the latter area be- 
fore making the turn back. Temporary rail storage space 
next to the gambrelling table permits adjustment of the 
flow of hogs to the weight range being dressed. The 
operator who pulls toenails feeds in the hogs as required. 

The hogs pass through an Apco automatic gas singer. 
This unit has pilot lights on all burner tips, an adjust- 
able head section and carcass-activated fuel flow. The 
carcass passing through it is enveloped instantantly in 


HOGS pass through the automatic singer which has 
pilot lights on all burner tips for fast ignition of the unit. 


flame that singes with minimum fuel consumption and 
heat buildup, comments Finkel. 

In the enclosed shower stall the carcasses are washed 
from fixed high pressure nozzles. The flow of recirculated 
water is cut on and off by carcass movement. Woolman 
notes that packers’ water costs run high and any saving 
that can be made is worthwhile. 

Hog splitting is a combination operation. One butcher 
uses a B & D circular saw to cut to the shoulder section 
and another butcher completes the job with a cleaver. 
Specialization of the splitting work assures top quality 
product from both the loin and shoulder sections. 

Edible portions of the viscera are separated and 
chuted to the workup tables. There are several innova- 
tions at this station. Temperature of wash water used 
on the fancy meats is controlled at 100° F. Since the 
blending is done immediately ahead of the use area, 
there is no danger of excessively hot water that might 
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rob the product of its bloom. The branding irons are 
located in fixed positions so the product is lifted to them. 
Fancy meats are boxed and conveyed to the freezer on 
the floor below. 

The Apco Corp. installed all the plumbing in the plant. 
There are three general water systems: cold (city), 140° 
water which can be lowered for product washing and 
180° water used for equipment sterilization. Each de- 
partment has its own center from which lines lead to the 
work stations. The supply pipes are valved at the center 
and at the using stations. This extra investment was 
made in the interest of water conservation since non- 
using components can be shut off. The arrangement also 
permits repair work without closing down a whole de- 
partment. 

Hog heads are removed before the conveyor makes a 
turn to move past the leaf pulling, scraping and neck- 
washing stations. A belt conveyor is used to move the 
heads 16 ft. to the workup table with its Boss splitter. 

The dressed carcasses are conveyed over a Toledo 
rail scale which records the dressed weight on tape. The 
carcasses continue into the cooler where an operator cuts 
them out and spaces them on holding rails. Next morn- 
ing he moves them to the power conveyor feeding the 
pork cut. Manual pushing of carcasses has been drasti- 
cally reduced, asserts Woolman. 

A rail elevator in the middle of the first hog chill 
cooler is used to lower groups of carcasses to the loading 
dock below. 

Virtually no trucks or drums can be found in the 
dressing area. Inedible material moves by chute to Darl- 
ing & Co. trucks parked in the inedible collection 
room. This room also houses the primary settling tank; 
skimmings are placed in drums on the renderer’s truck 
and solids in the Dempster unit. 

Walls of the dressing floor, cutting floor, fresh product 
cooler and order assembly room are tiled to ceiling 
height. The workup tables are stainless steel. 
Crown Packing Co. is in the process of building a 


POWER saw is used for splitting the upper portion of the 
hog carcass and a hand cleaver for the shoulder section 
to assure a perfect full-length separation of carcass. 
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swing gang. The firm’s original plan was to Use ity 
smaller senior crew and build up the dressing rate anj 
gang by degrees. However, management had to recnui 
the crew rapidly since the demand for Crown fresh 

soon zoomed to capacity level, reports Finkel. The gang 
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SMALL boneless fat pieces are chuted from the floor 
above to trucks via the expendable polyethylene tubing, 




















cuts in the morning in time to get the bulk of production 
into distributive channels on that day. 

The cutting room is 90 ft. x 40 ft. in size with a 70-ft 
main conveyorized breakup table in the approximate 
















center. Hams are scribed with a portable saw and chuted th 

to a workup table equipped with a table top circular saw 

for foot removal. A band saw is used to break up the | % 

shoulder into rough cuts which travel on a conveyor to J ™ 

butchers for workup. a 
Bettcher power knives are employed to lift lean from th 

the jowl and plate and to trim the neckbones and lift . 





meat from the fatbacks. Jowls, bellies and backs are 
skinned with a Townsend machine. 

Pork loins, ribs, butts and neckbones are weight 
ranged, wrapped (if necessary) and boxed on the dress- 
ing floor and conveyed thence to the main fresh meat 
cooler below. Pork trimmings are bagged and chilled 
with CO, snow. 

Hams, bellies and fatbacks are chuted directly to the 
fresh meat cooler where they are graded and placed in 
shipping containers. Shipments in the firm’s trucks are 
made in plastic curing vats and Woolman points out that 
this practice has two advantages: a handling economy 1s 
achieved by Crown and a similar saving can be made in 
the customer’s plant since a 1,500-Ib. load can be dumped 
directly on his cure injection and/or boning conveyor. 

Small boneless fat pieces are chuted directly from the 
cut to containers through plastic sleeves which can be 
replaced at the beginning of each day at a cost lower 
than that of cleaning a metal chute. 

Work stations are equipped with Globe Grip-Strut 
safety flooring. 

Boxed product from both the loin and shoulder 
workup areas arrives by conveyor at an inline weigh- 
ing station and then continues to an Acme automatic 
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strapping machine. The machine operator places the 
closed cartons on the proper skids. 

An industrial truck is employed to spot full vats and 
skids in the 75-ft. x 75-ft. fresh meat cooler and in a 
—50° blast freezer and a —30° F. holding room. 

The combination sales and shipping office is located 
in the center of the fresh meat cooler and is flanked 
by a Toledo floor scale for checking vat and loose skid 
Jots of product. 

A sloping concrete ramp connecting the loading dock 
with the street is provided with heating coils through 
which a non-freeze liquid is circulated in cold weather. 

The office area is on the first floor next to the fresh 
meat cooler and movement of product is subject to visu- 
al inspection from either the general or private offices 
located on a mezzanine. 

The Frick refrigeration system installed by Detroit 
Ice Machine Co. consists of three sections: one for the 
smaller chill room and fresh meats cooler: another for 
the large chill cooler, and the third for the cutting- 
shipping and offal coolers as well as the high pressure 


cd 


NECKBONES are trimmed with the power knives and 
then boxed for movement to the fresh meat coolers. 


stage from the booster for the blast freezer and holding 
rom. Liquid ammonia recirculation is employed and 
each section has an accumulator large enough to hold 
the entire ammonia charge so that there is no possibility 
of slugging the compressors. Each section consists of 
two 7x7 vertical single-acting Frick compressors and 
there is a nine-cylinder booster for the freezers; each 


SHOULDER workup table is equipped with band saw for 
separation, knife for lean salvage and skinning machine. 


section has an evaporative condenser provided with au- 
tomatic controls on the fans and pumps for year-around 
operation. 

Chill room coolers are of the down-blast type equipped 
with automatic controls for hot gas defrosting. Frequent 
defrosting keeps the evaporator surfaces clean and 
increases their efficiency. The down-blast units dis- 
charge their cold air at the floor and blow it upward 
through the carcasses. Internal temperature of the car- 
casses is pulled down to about 40° F. within four to 
five hours, according to Woolman. Back pressure regu- 
lators prevent needless shrink. 

The cutting room, fresh meat cooler and the order 
assembly-loading dock areas are cooled through the use 
of fin coils. 

Steam is produced for the plant by two 300-ton Pow- 
ermaster package boilers. 

The maintenance shop is located on the second floor 
next to the hog coolers and this area is considered to 


ABOVE: Photo shows the structural features of industrial building converted into 
an inspected hog dressing plant. RIGHT: Joseph Schmidt, consultant on pork, 
checks the trim on a green ham produced in the Detroit packinghouse. 
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be the logical one for future expansion. Since both 
killing and cutting operations could be raised to the 
maximum single-line rate by increasing the work force, 
conversion of the maintenance space to coolers would 
make it possible to handle and chill the larger volume 
with no sacrifice in efficiency. Maintenance work could 


in the shop. 


WHEN possible, shipments of green products are made 
in easy-to-handle vat and skid lots at Crown plant. 


be transferred to an adjoining building which the 
company rents under an option to purchase. 

Main employe comfort facilities are located on the 
second floor and an auxiliary washroom is provided 
near the killing and cutting departments. 

The firm’s nine-man mechanical crew works in the 
central maintenance shop, but one man is assigned to 
the dressing and cutting departments to keep the equip- 
ment at peak efficiency. He spends approximately one 
hour per day in roughening dehairing machine beater 
tips and lubricates, tightens and adjusts the various 
pieces of machinery. Major repair and maintenance 
work is done by the main crew. Drawing from a well- 
stocked parts room, which carries 40 spare electric mo- 
tors of various hp. ratings, the crew can replace a ma- 
jor equipment component with a spare and repair it 


plant 






















MEMBERS of the management group are Herb Woolman, 
assistant sales manager; his father, Louis Woolman, vice 
president; Charles Finkel, president; William Savich, 
superintendent, 























CARTONS filled on cutting floor arrive at automatic 
strapping station. Banded boxes are placed on skids. 














and George Taxe, secretary, 
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All Usual Animal Fats Do 
Well in Broiler Ration 


Recognizing that while the use of 
animal fats in livestock feeds now is 
firmly established, considerable con- 
fusion does exist with regard to 
grades of fat satisfactory for use, 
the American Meat Institute Foun- 
dation’s division of animal feeds re- 
cently has conducted feeding trials 
designed to provide comparative 
data on the performance of broilers 
fed a practical ration in which the 
various grades of fat were incorpo- 
rated at a level of 10 per cent. 

Data accumulated in these tests 
indicate that any of the usual grades 
of animal fats offered to the feed 
trade can be used quite effectively 
at the 10 per cent level in a prac- 
tical type ration. Feed conversion 
and weight gain data show that 
bleachable fancy tallows, choice 
white grease, brown grease and hy- 
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drolyzed fat were all well utilized 
by the chicks on test. Previous 
findings that feed conversion is im- 
proved when stabilized animal fats 
were added to broiler diets, and 
that, in some cases, improved rates 
of growth also are obtained, were 
again confirmed. 

Detailed information regarding 
these feeding tests is provided by 
O. G. Rasmussen and O. H. M. Wil- 
der in AMIF Bulletin No. 52, “Ef- 
fects of Various Grades of Animal 
Fats on the Performance of Chicks.” 
Copies may be obtained from H. A. 
Armstrong, chief of the foundation’s 
division of information and service, 
939 E. 57th st., Chicago 37, Ill. 


Frozen Food Packers 
Members of the National Associa- 
tion of Frozen Food Packers will 
meet March 4-7 in the Palmer 
House, Chicago, for their convention. 
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FDA Rules Cover Certain 
Fats in Feeds and Foods 


The Food and Drug Administta- 
tion has amended its food additive 
regulations to provide that the food 
additive methyl esters of higher fat- 
ty acids, manufactured by reaction 
of methyl alcohol with tallow or veg- 
etable oil, may be safely used i 
animal feeds in accordance with cer- 
tain prescribed conditions. The peti- 
tion to the federal agency was filed 
by Emery Industries, Inc., located 
in Cincinnati. 

Two other amendments, issued 
after evaluation of a petition filed by 
The Fatty Acid Producers’ Council, 
New York City, provide that the 
food additives fatty acids and salts 
of fatty acids may be safely used in 
food and in the manufacture of food 
components provided that their uti- 
lization is in accordance with pres- 
cribed conditions. 
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ncouraging’ Prospects 
Seen for Industry in 1962 


The increased number of cattle on 
feed, steady herd rebuilding, growth 
of the hog pop- 
ulation and an 
increase in sales 
jndicate a 
healthy year-end 
condition for the 
US. meat indus- 
try, Homer R. 
Davison, presi- 
dent of the 
American Meat 
Institute, Chica- 
go, observed in a 
year-end review of factors that in- 
fluenced the meat packing industry 
during 1961. 

“Increased capital expenditures 
during the year are indicative of the 
industry's determination to replace 
outmoded plants with modern facili- 
ties,” Davison said. “At the same 
time, emphasis on scientific and mar- 
keting research indicates the meat 
industry’s interest in providing the 
American consumer with every pos- 
sible service.” 

Wage rates increased during the 
year, mostly due to the expiration 
of many labor contracts, Davison 
noted. More than $1,740,000,000 was 





H. DAVISON 


paid out in wages and salaries dur- 
ing the year. 

The pig crop showed a marked 
increase over 1960, Davison pointed 
out. Hogs increased 5 per cent, from 
88,500,000 to 93,000,000 head. Cattle 
numbers grew by 1 per cent over 
the 1960 levels, from 96,000,000 to 
97,000,000 head. 

The AMI president cited two cur- 
rent trends in the livestock industry 
that are important in the production 
pattern. They are: orderly, well- 
spaced marketings of livestock and 
the development of animals of the 
meaty type. 

“The volume of meat processed by 


United States packing plants during 
the year reached an all-time high, 
exceeding 28,000,000,000 Ibs.,” Davi- 
son reported. He also pointed out 
that the average consumer spent 
only 4.6 per cent of his disposable 
income on meat during the past year. 
“Compare this to the expenditure of 
6.3 per cent in 1947, and you see that 
the average American is getting 
more meat for less money than in 
previous years,” the AMI president 
went on to say. 

Davison concluded: “The year-end 
situation of the meat industry is one 
of growth, and the prospects for 1962 
are encouraging.” 








Tenderizes Toughest Meats 


- KotH Gusto 


Meat Tenderizer 


Makes tender steaks from toughest 
cuts, without changing flavor at all. 


A new formulation of potent 


enzymes. Trial package only $2.85 
will tenderize over 250-lb. meat. 







Plaza 3-2150/TWX: KC 225 


1407 West 29th St., Kansas City 8, Mo., U.S.A./ 
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New Atmos Smokehouses and Processing Cabinets recently 
installed at Sinai Kosher Sausage Corp., Chicago, Ill. 


wily 
1215 W. Fullerton: Ave. 


Chicago 14, Illinois 
EAstgate 7-4240 


ANOTHER LARGE 


SMOKEHOUSE INSTALLATION Ay ATM&S 


The design of Atmos Smokehouses is based on 
what our customers indicate they want today, as 
well as what they believe they will want in the 
future. These smokehouses are able to handle any 
product, from small cocktail franks on up to the 
largest and most difficult to process. They are 
flexible in operation and thoroughly dependable. 
Furthermore, Atmos’ service helps keep them in 
continuous operation. Through faster cycles and 
greater yields, Atmos saves money for customers 
. - not only now, but year after year. 


NNO 


Money is—despite its popularity—a widely misunderstood com- 
modity. As a tool of business, it needs to be sound, dependable 
as much as any other tool, in order to provide predictable per- 
formance year after year. Sound money is indispensable for 
prosperity, for national strength, and for the return of economic 
integrity in this country. 
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All inquiries should be addressed to appropriate representatives— 
Canadian Inquiries to: Ruiicilios: a 


® McGruer, Fortier, Meyers, Ltd., 1971 Tansley St. 
Montreal, Canada (LA 5-2584) * 


European Inquiries to: 
Mittelhauser & Walter, 
Hamburg 4, W. Germany 
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® South Central and Latin American Inquiries to: 
Griffith Laboratories S. A., 


® Apartado #1832 Monterrey, 
N. L. Mexico 





Kepr ive: 
Gordon Bros. Pty. Ltd., 110-120 Union St. 
Brunswick N. 10, Victoria, Australia 


Eastern States Representative: 
Atmos Sales, Inc., 16 Court Street, 
Brooklyn, N. Y. (Main 5-6488) 


Southern States Representative: 

J. Robert Jensen 

914 Carmel Parkway 

Corpus Christi, Texas (Ulysses 2-5922) 


Emge Revamps 


Bacon Package 


and Method of 


Packaging 


ECENTLY, Emge Packing Co., 

Inc., Fort Branch, Ind., made a 

thorough examination of its 
bacon packaging operation, ranging 
from carton construction and design 
to machinery and production pro- 
cedures. Its decision: Changes were 
needed to give family identity to its 
separate brands and to improve pro- 
duction efficiency (through mechan- 
ization and plant expansion). 

Why this decision? Emge’s sales 
chiefs, brothers Bob and Pete Elpers, 
wanted a greater share of the bacon 
market for the firm. A logical first 
step, therefore, was to improve the 
sales effectiveness of its packages. 

The Midwest processor markets 
bacon under four brands: top quality 
Chief Sliced Bacon, Hickory King, 
Mild Cure and Thick Sliced bacon. 
It also processes and pacKages pri- 
vate label bacon for several national 
chains throughout the United States. 

Some of the firm’s packages were 
of the easy-to-handle, seal-end de- 
sign (now in wide use by bacon pro- 


LEFT: Carton blanks are loaded into angled hoppers from 
which they are fed positively by means of vacuum. After 
being formed, cartons are positioned and held securely 


FOUR NEW bacon packages designed for Emge Packing Co., Inc., are seal-end 
cartons that display firm's flag-emblem logo prominently to give family image 
to separate brands. Maximum space on cartons’ back sides is devoted to pic- 
torials showing product in use. Serving suggestion photos also are on back. 


cessors); however, others were of 
the standard bacon folder type over- 
wrapped with cellophane. The com- 
pany’s sales executives felt that this 
style now lacked merchandising ap- 
peal and fell short of the sales goals 
set for the company at the all-im- 
portang point-of-purchase. 
Container Corporation of America, 
Chicago, redesigned the firm’s car- 
tons, making them all seal-end pack- 
ages. These are hand-loaded, but 
formed and closed on two bacon car- 
toners developed by CCA in cooper- 
ation with the Thiele Packaging Ma- 





chinery Co. of Hopkins, Minnesota 


In the process of streamlining its @ S¢ 


bacon operations, the packer als 
added a modern room to house its 
slicing and packaging equipment. h 
addition to the two cartoning ma- 
chines, there are three semi-auto- 
matic bacon slicing, checkweighing 
and dispensing lines in this area. 
According to Urban Reising, Emge 
vice president, major reasons for 
converting to the cartoners were: 
1. Elimination of smoke and fumes 
from wax when cartons are sealed. 
(After adhesive is applied to the 


in pockets of conveyor. AT RIGHT: In folding operation, a 
unique press pack station shapes the filled bacon com 
tainer to insure package that is square and neat. 
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srton, no additional heat or refrig- 

stion is necessary to insure posi- 

se end flap sealing. Because the 
mall amount of heat inherent in the 

melt adhesive is the only heat 
applied, there are no fumes from 
bu ning wax.) 

2 Double feed hoppers—available 

» provide uninterrupted selection 
Epeckaging of two bacon brands 
h the same carton size. (At its 
e Jerson, Ind., plant, Emge packages 
both Chief and Hickory King brands 
n 1-lb. cartons.) 
"3. Quick conversion time for car- 
ion size changes. (In Fort Branch, 
mge packages the 1-lb. Mild Cure 
brand and 2-lb. thick sliced bacon.) 
4, General functioning of the ma- 
‘hine—construction and operation. 
| The new carton is of the seal-end 
ype with a cellophane window. It is 
ened by raising a flap and break- 
ing the seal on the front cover. The 

» tucks into the container for 

losing. The carton is printed three- 
lor offset on 0.016 solid bleached 
sulphate board and comes complete 
with an insert pad. 

In integrating artwork for the var- 
ious cartons, Container Corporation 
recommended use of the packer’s 
flag-emblem logo as a means of uni- 
fying and promoting the company’s 
§ several bacon products. This corpor- 
ate mark appears on each carton. 

Artwork for the new cartons is 
three-color rather than four, result- 
ing in considerable savings. 

Designers of the. new packages 
also suggested that instructional 
copy on opening and reclosing the 
cartons be minimized. (Their con- 
sumer research studies revealed 
that homemakers now know how to 
use this type of carton.) Previously, 
the company’s seal-end cartons fea- 
tured such information prominently. 

By de-emphasizing the “how to” 
copy, packaging specialists were able 
to meet the most specific require- 
ment set down by sales chiefs Bob 
and Pete Elpers—to devote a maxi- 

tum amount of space to pictorials, 
lowing the product in use, in order 
the eye appeal of the 
s bacon packages. 

ib heck panel of each carton fea- 
8s cooking and menu suggestions, 
vith a reving tips pictured promi- 
. Photos are by A. George 
, Chicago. These same pictures 
ie considered for use in the 
ny’s future promotional plans. 
When the changeover to the seal- 
carton is complete for all four 
ids, Emge plans to introduce the 
ages with an extensive ad- 
g and sales promotional cam- 
which will concentrate on 

h spot announcements. 
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Lever Locking HOG SLAPPER 
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HOLDS A INTERCHANGEABLE INSERTS 


Holds 1, 2, 3, or 4 digits. Digits may be an ig Individually 

in any —- ae gp where interchangi: 

s is req 

tw: lots to permit changing. Furnished a 
oe with iad case and digits 0 through 9 


Manufacturers of Meat Marking Equipment 
since 1920 
Canadian Distributor: Wm. R. Perrin Ltd. 
530 King St. East, Toronto 2, Canada 
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for positive | Beef that is 





protection against w\ ROLL 


knife accidents use = BRANDED 
PLASTIC ARM GUARDS : with your 
2 trade mark or 
brand name 
will sell better 
and produce 
more 
PROFIT. 


We have the equipment 
you need fo do the job. 


Write. 
SAFE @ ‘aie © WASHABLE 


CA 
slzes: :, Small, Medium, YW G 1g Lakes 
Be cineulie ———— sera "Yr yp \ 

X STAMP & MFG. CO. 


Concet = visite NB 2500 Irving Park Rd. 
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whats new in 








droxyproline, continues because 

it is found almost exclusively 
in the connective tissue proteins, 
collagen and elastin. As explained 
previously in this column, the amount 
of connective tissue is believed to 
be associated with tenderness; thus, 
hydroxyproline has been proposed 
as an index of tenderness. 

Although the level of hydroxy- 
proline has been shown to be re- 
lated to tenderness, the relationship 
has been too low to be used as a 
practical indicator. It seems likely 
that inaccuracy of the available 
methods of measurement may, to a 
large degree, be responsible for the 
poor relationship. 

A new method for measuring small 
quantities of hydroxyproline will be 
of interest to the meat researcher 
and could be of practical impor- 
tance. Woessner of the University 
of Miami (Arch. of Biochem. and 
Biophysics 93:440, 1961) is respon- 
sible for the new method. 

Pepsin, elastase and cathepsin (all 
proteolytic enzymes of animal or- 
igin) were found to contain hydrox- 
yproline. These three enzymes ap- 
peared to be the only animal pro- 
teins (other than those found in 
connective tissue) which contain any 
hydroxyproline. Thus, continued 
work on improvement of the meth- 
ods for measuring hydroxyproline 
may still be fruitful. 

The method reported herein is 
extremely sensitive to small quan- 
tities of hydroxyproline. Of more 
interest, perhaps, is the fact that hy- 
droxyproline was found in very low 
levels in the microsomal fraction 
(the granular material in the viscous 
liquid contained in the muscle cell). 
It has been generally believed that 
this fraction contains the earliest 
precursor (forerunner) of collagen. 
The detection of hydroxyproline in 
the microsomal fraction supports this 
viewpoint. Investigations on the or- 
igin. of the connective tissue pro- 
teins could be extremely useful in 


[ercsrret in the amino acid, hy- 
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understanding the variations ob- 
served in tenderness. 

DYE-PROTEIN COMPLEX: The 
ability of proteins to bind or com- 
plex with anionic dyes is not new, 
but a new method has been devel- 
oped for assessing the activity of pro- 
teolytic enzymes by measuring the 
breakdown of the dye-protein com- 
plex. Nelson and others of Cornell 
recently published a paper based on 
measurement of the dye-protein 
complex (Anal. Biochem. 2:39, 1961), 
with measurement of the optical 
density of the dye split off as a test 
for enzyme activity. The method 
could be useful in determining the 
levels of the natural proteolytic en- 
zymes (cathepsins) present in meats 
and also in following changes oc- 
curring when enzymes are intro- 
duced into meat. 

As mentioned in a previous issue 
of this column, K40 (potassium-40) 
has been proposed as a measure of 
leanness and/or fatness in live an- 
imals, carcasses and cuts of meat. 
Another paper by Kulwich and oth- 
ers of the U.S. Department of Ag- 
riculture (Food Tech. 15:411, 1961) 
reported on the usefulness of the 
K40 method for measuring the lean 
content of beef rounds. 

The correlation was about 0.80 
between K40 counts (radioactivity) 
and the separable lean content of 
the round and about 0.86 between 
the counts and the fat content. Al- 
though these relationships are fairly 
good, counting times of 40 to 50 min- 
utes were used for the rounds, with 
an equal amount of time required to 
obtain a background count (the 
count due to the natural radioactiv- 
ity of the atmosphere and earth). 
Thus, the time involved makes the 
method too time-consuming and in- 
volved to be of practical use. 

However, the authors also re- 
ported on the activity of the radio- 
active compound, cesium-137, which 
is closely related to potassium. Ra- 
dioactive cesium unquestionably will 
increase as a result of the recent 


A. M. PEARSON of the meat laboratory, Michigan 
State University, presents the twenty-fifth in  § all 
series of monthly reviews of reports on current. § fre 
search in the field of meat and allied produc § { 
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(Fe 
atomic explosions in Russia. Up. § ‘é 
questionably, the growing amount q § P@! 
radioactive fallout will increase the 
contamination in food materials § 2% 
Since differences in radioactivity o. dev 
cur in various foods, there could he nal 


some far-reaching effects, which ar § 2° 
not fully apparent at this time. the 

Consequently, data on cesium-137, § ™ 
such as that given by Kulwich et al, - 
may be particularly valuable in as- the 


sessing increases in the radioactivity 
of the food supply. ‘ 

DEFROSTING AND QUALI: § 
A study by Fanelli and Gunderson 
of Campbell Soup Co. (Food Tech, aa 
15:419, 1961) dealing with the amout §"® 


of time required to defrost frozen on 
foods is of interest. Working with oe 


frozen fruit pies, frozen meat pies as 
and frozen soups, the authors deter- 
mined that the defrost temperatures § 1 
(the temperatures at which the prod- § 4, 
uct took up heat on changing froma 
solid to a liquid) ranged from 12 § ,.. 
F. for fruit pies to 28° F. for soup § ma, 
and 29.5° F. for meat pies. gre 

These studies indicate that de- fj cid 
frosting frozen foods affects the § ma 
quality adversely. Unless the prod- § uct, 
uct is held in the frozen state con- 
tinuously, irreversible losses of qual- 
ity occur. 

Results stress the importance d 
holding frozen meat and meat pies Bdur 
at temperatures well below defrost BLip 
temperatures to avoid any poss- § Am 
bility of defrosting. Furthermore, §Coy 
care should be taken to see that §Pre 
frozen foods are not thawed and re Bitrac 
frozen, or a loss in quality certainly §Int 
will occur. eral 

In related research von den Berg fids 
of Canada (Food Tech. 15:434, 1961) §°Q 
studied the changes in pH during [Fra 
storage of certain frozen foods to tur 
obtain information on the factors it- mat 
fluencing quality. He found that the } ter 
pH of frozen beef increased to 6 Chr 
from 5.6 and remained relatively | Ap 
constant throughout storage. In the 
case of cod and haddock (fish), of 
where the initial pH before freezing 0 


was about 6.5, the pH dropped to} v 
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about 6.0 on freezing, but increased 

in to about pH 6.5 upon storage. 
Since meat will spoil more readily 
at pH values near neutral, it is pos- 
sible that the increase in pH during 
freezing may contribute to the more 
rapid spoilage of frozen-thawed red 
meats. It also is possible that the 
increase in pH may, in some way, 






rch 





result in the increased drip (fluid) 
losses of frozen-defrosted meat, al- 
ichigan though this is contrary to what usu- 
h ing § ally happens on increasing pH in 
rent. § fresh unfrozen muscle. 
roduck, @ COVER GRAVY: Zipser and 
Watts of Florida State University 
(Food Tech. 15:445, 1961) studied 
a. ‘th the effects of different cooking tem- 
rount of peratures on the amount of fat oxi- 
al the dation in ground beef round. They 
teria, § noted that the extent of rancidity 
a development decreased as the inter- 
Me nal temperature of the meat was 
aa increased. When a check was made, 
tim: {Fithe authors found no change in 
mil quantity of total lipids (fats) or in 
ch et al, 4 tuantity of the unsaturated fatty 
~’ & acids due to heat treatment. Thus, 
ss wes they concluded that cooking at high- 
acviY Fer temperatures stabilized or pro- 
ALITY tected the fats against rancidity. 

‘| This may have been due to the 
“— production of some substance dur- 
: ‘ ing cooking, which may have had 
: amount § some antioxidant activity. Dilute wa- 
it fr ry ter extracts or slurries of over- 
ee cooked beef had a pleasant meaty 
reat pies odor and appeared to protect the 
rs deter- meat when used as a cover solution. 
peratures F The authors suggest that such 
the prod- F Juries, alone or in combination 
g from’ Fwith added antioxidants, could be 
om 152° B used as a cover gravy for prepared 
for Sou? | meat dinners or meat pies and would 

greatly reduce the amount of ran- 
that de- Bcidity. Results also suggest that in 
fects the § making canned sterilized meat prod- 
he prod- Bucts a cover gravy or sauce also 
tate con- Bwould aid in inhibiting rancidity. 
sof quil- § A recently-published series of pa- 

pers (J. Am. Oil Chem. Soc. 38:534, 
— d sn ) contains the lectures given 
meat ples Bduring the short course on “Newer 
w defrost Lipid Analyses” conducted by the 
ay poss @American Oil Chemists’ Society. 
thermore, §Covered are such topics as “The 


see that §Preparation of Tissue Lipid Ex- 
d and re- §tracts,” “Column Chromatography— 
certainly § Introduction and General Consid- 
erations,” “Isolation of Neutral Lip- 
den Berg fids by Column Chromatography,” 
434, 1961) }*Quantitative Chromatographic 
HH during Fractionation of Complex Lipid Mix- 
foods to ftures: Brain Lipids,” “Column Chro- 
actors it- #Matography of Fatty Acids,” “Coun- 
d that the fereurrent Distribution,” “Paper 
sed to 60 Chromatography of Lipids: Methods 
relatively | Applications and Interpretations” 
ge. In the}@md “Glass Paper Chromatography 
ck (fish), 


of Lipids.” 
e freezing 
copped to 




























Obviously, the subjects cannot be 
covered in this column. Those inter- 
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ested in further details on the new- 
est methods for studying fats can 
obtain copies from the authors. 

TIME-TEMPERATURE: Angelot- 
ti and others of the U. S. Depart- 
ment of Health, Education and Wel- 
fare (Applied Microbiol. 9:308, 1961) 
studied the time-temperature effects 
on the salmonellae and staphylococci 
microorganisms in foods. They found 
that both salmonellae and staphylo- 
cocci were destroyed at lower tem- 
peratures and shorter periods of 
time in ham salad than in custard 
or chicken a la king. 

The data indicate that heating 
perishable foods of the type studied 
to 150° F. and holding at the same 
temperature for at least 12 minutes 
will reduce the level of the organ- 
isms from 10,000,000 per gram to 
non-detectable levels. The same de- 
gree of reduction of contamination 
can be achieved in 78 to 83 min- 
utes at 140° F. 

This study indicates the impor- 
tance of time and temperature in 
processing of precooked, ready-to- 
serve foods. It appears to be desira- 
ble to go to the higher processing 
temperatures in view of the shorter 
processing time. 

In a related study Kereluk and 
Gunderson of Campbell Soup Co. 
(Applied Microbiol. 9:6, 1961) stud- 
ied the survival of bacteria in frozen 
meat pies during the baking proc- 
ess. They found that on baking at 
425° F., the percentage of survival 
was less with longer periods of bak- 
ing. Even the longer periods of bak- 
ing were ineffective in completely 
eliminating contaminating organisms. 

Thus, frozen meat pies and din- 
ners should be produced with the 
lowest possible numbers of bacteria 
and the minimum amount of contam- 
ination. Baking should not be relied 
upon to mask the lack of sanitation 
during preparation. 

Deibel, Wilson and Niven of the 
American Meat Institute Foundation 
(Applied Microbiol. 9:239, 1961) re- 
ported on further studies using the 
lyophilized (freeze-dried) starter 
culture in producing fermented sau- 
sage. The authors found that some of 
the cultures were losing their activ- 
ity during lyophilization, but when 
a 6.5 per cent salt medium was used, 
the organisms maintained activity. 

Probably the most significant con- 
tribution of the study is the descrip- 
tion of a laboratory test for starter 
activity. The method consists of 1) 
taking a ground meat mixture of 
the approximate formulation of the 
regular batch in regard to meat, salt, 
sugar and seasoning and 2) inocu- 
lating with culture. The culture then 
is allowed to incubate and ferment. 
Measurement of the acid produced 
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with a pH meter or some other 
means can be used to verify the ac- 
tivity. This method should be use- 
ful in trouble-shooting and quality 
control, when the starter is sus- 
pected of being inactive. 

SMOKING SAUSAGE: A further 
study by the same workers (Ap- 
plied Microbiol. 8:156, 1961) showed 
that the two- to four-day holding 
period commonly used prior to smok- 
ing of fermented sausage resulted in 
little microbial growth. Microbial 
growth occurred mainly during heat- 
ing and smoking. The nitrate was re- 
duced during the first 2 to 16 hours 
of smoking, while acid production 
usually was initiated during 8 to 16 
hours. This study contains informa- 
tion on the proper length of the heat- 
ing and smoking process in produc- 
ing fermented sausage and could be 
very useful to processors. 

It has been postulated that the 
use of the proper antibiotic in 
canned meats and other foods may 
be helpful in reduction of the proc- 
essing temperatures, thereby reduc- 
ing the alteration in flavor during 
heating. Denny, Sharpe and Bohrer 
of the National Canners Associa- 
tion studied two new antibiotics, 
nisin and tylosin, that have been 
suggested for this purpose (Applied 
Microbiol. 9:108, 1961). 

Results indicated that tylosin is 
strongly inhibitory to several types 
of food spoilage bacterial spores. 
Tylosin also exhibited marked sta- 
bility to heat as compared to the 
lesser heat stability exhibited by the 
antibiotic nisin. 

Thus, results suggest that tylosin 
may be useful in reducing the tem- 
perature treatment necessary to pre- 
serve canned foods. At the present 
time, actual tests with different foods 
are still needed. Neither of these 
antibiotics has as yet been approved 
by the Food and Drug Administra- 
tion, but toxicity tests indicate that 
both are promising from this stand- 
point. It appears likely that the com- 
bined use of antibiotics and heat 
may greatly improve canned meats 
and other foods in the not-too-dis- 
tant future. 


Glass Container Seminar 


Glass container technology—in- 
cluding characteristics, terminology, 
design, establishment of specifica- 
tions and testing—will be explored 
by eight speakers during an all-day 
seminar sponsored by the glass con- 
tainer committee of the Packaging 
Institute on Thursday, May 10, at 
the Belmont Plaza Hotel, New York 
City. The program is being planned 
to interest packaging management, 
engineers and purchasing agents. 
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Meat Production Down; Above Last Year 


Production of meat under federal inspection for the week ended 
December 23 declined to 437,000,000 Ibs. from 453,000,000 Ibs. the previ- 
ous week, but held about a 5 per cent edge over last year’s volume of 
415,000,000 lbs. for the corresponding December week. Cattle slaughter 
slumped off as did that of sheep and lambs, while hog kill rose some- 
what from the previous week’s count. Compared with a year earlier, 
cattle kill was up by about 34,000 head, while hog slaughter was up 
by about 122,000 head. Estimated slaughter and meat production appear 


below as follows: 


Week Ended 


BEEF 
endian. Gash 
vr 


PORK 





Dec. 23, 
Dec. 16, 
Dec. 24, 


Week Ended 


Dec. 23, 
Dec, 16, 
Dec. 24, 


Lambs, 369,561. 
Lambs, 137,677. 
Week Ended 


Dec. 23, 
Dec. 16, 
Dec. 24, 


Week Ended 


Dec. 23, 
Dec. pi Bin Op tic 5 a0 bgre'a's 
Dec. 24, 





VEAL 
Number Productien 
M's Mil. Ibs. 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
1959-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 


AVERAGE WEIGHT AND YIELD (LBS.) 


CALVES 
Dressed cwt. 





(@xcl. lard) 


Ms 
1,390 
1,375 
1,268 
LAMB AND 
MUTTON 
Number Preduction PROD. 
M's Mil. Ibs. Mil. Ibs. 
230 11.0 437 
265 12.7 453 
228 11.0 415 


HOGS 
Live Dressed 


243 142 
240 140 
242 141 


SHEEP AND LARD PROD. 
Per 


14.0 








USDA Bought More Meat, Lard as Program Continues 


The U. S. Department of Agricul- 
ture announced the purchase late 
last week of an additional 7,077,525 
lbs. of canned chopped meat, 2,035,- 
800 lbs. of canned pork and gravy 
and 1,804,800 Ibs. of lard. The pur- 
chasing is a continuation of a pro- 
gram instituted by President Ken- 
nedy to help remove surplus meat 
products from normal retail chan- 
nels and also to help provide food- 
stuffs for eligible institutions and 
needy persons. 

Prices paid for the general run 
of canned chopped meat were from 
40.18¢ to 40.29¢ per lb., except for 
eight cars of the product bought 
in the Southeast, with prices from 
40.82¢ to 40.87¢ per lb. Offers were 
accepted from all seven firms which 
had submitted bids. The total volume 
offered, however, was 7,255,950 Ibs. 

Last week’s purchases brought ag- 
gregate volume of such purchases 
to 84,573,450 Ibs. for a total cost of 
$34,376,000. 

USDA paid 53.08¢ for the bulk of 
last week’s supply of canned pork 
and gravy, except for 11 cars pur- 
chased in the Northeast, with prices 
from 53.23¢ to 53.24¢:per Ib. Cost of 
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the entire supply was $1,082,000. Of- 
ferings of three out of 11 bidders, 
who had made 5,711,550 Ibs. of the 
product available, were accepted. 
Aggregate cost of 22,280,700 lbs. 
bought since the program began 
November 15 was $11,818,000. 

At prices ranging from 11.48¢ to 
11.59¢ per Ib., total cost of last week’s 
supply of lard packed in 1- and 2-lb. 
paper cartons was $209,000. Offers 
were accepted from five out of 10 
bidders who together had made 14,- 
720,400 lbs. available to the agency. 

USDA has spent a total of $7,889, 
000 for 67,326,600 Ibs. of lard pur- 
chased since that part of the current 
meat products purchasing program 
began September 7. 


USDA Plans to Buy Natural 
Canned Pork in No. 10 Cans 


The U. S. Department of Agri- 
culture this week announced plans 
to purchase 117,000 Ibs. of canned 
pork to be distributed for use on a 
trial basis by schools participating in 
the National School Lunch Pro- 
gram. Product is to be packed in 
natural juices and in No. 10 size tin 
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cans. Previously, such  purchag 
were of product packed in No 4§ Be 
tinned containers. ; 
Purpose of the trial program is 
determine acceptability of canny 
meats in natural juices as compa § te 
with other canned meat p du 
such as canned beef and gravy aj§ an 
canned pork and gravy. Acceptahj. § co 
ity of the new size of the om. po 
tainer seems to be the point dy 
under study. be 
Conditions under which prodyg§ ice 
will be purchased are the gam§ tio 
which govern purchases of othe§ Li 
products currently being purchsj§ | 
by USDA. ha 


U. S. MEAT EXPORTS th 


Exports of most meat produ ls 
from the United States decreas °* 
rather sharply in October. Outship. ga 
ments of variety meats, for whic 
demand is strong in Europe, helda 
substantial edge over such movement 
in October, last year. Exports of lanl 
at 34,399,861 Ibs. were down frm§ * 
57,920,318 lbs. in October, 1960. Out 
shipments of inedible tallow, tn. | 
ditionally a favorite export item, F 
fell to 122,393,899 Ibs. from 131465-8 °° 
358 Ibs. last year. 

U.S. exports of meat and meat 
products in October, 1961-60, are list- 
ed below as follows: At 


EXPORTS (Domestic)— be 
Commodity Oct. Oct. 
Beef and veal— 1961 1980 
Fresh or frozen Pounds Pounds ab 
(except canned) .. 714,221 877,108 
Pickled or cured 
(except canned) .. 1,571,649 1,769,700 
Pork— See 
Fresh or frozen 
(except canned) .. 2,681,753 
Hams and shoulders, Pot 
cured or cooked .. 634,627 
588,672 





Pork, pickled, salted or Fre 
otherwise cured .. 1,508,501 st 
Sausage, prepared sausage 
meats, etc. Bo! 
(ex. canned) .. 75,613 Sm 
Other meat and meat Sm 
products Pol 
(ex. canned) ... 22,360 s 
Beef and pork livers, Ne 
fresh or frozen ... 5,679,599 Oli 
Beef tongues, Blo 
fresh or frozen ... 2,933,660 
Other variety meats, Pic 
(edible offal) ..... 3,968,146 Bol 
Meat 
COONONE Fic 5 nc sce 372,376 Ne 


Canned meats— - 
Beef and veal ...... 158,698 6 
Ss prep. Pl 

Sa Vari eiane® 78,871 Pe 

Hams and shoulders 

Other pork, canned 
Other meat and 

meat products ... 

Lamb and mutton 
(except canned) .... 





24,058 
128,116 


ee animal oils .. 

nedible animal greases 

Re EP pa 10,879,445 
Compiled from Bureau of the Census 


ZF Flere ee sao 
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Beef Council Group Affirms 
Aims to Continue Operations 


Members of the executive commit- 
tee of the National Beef Council, 
during a recent meeting in Alli- 
ance, Neb., agreed unanimously “to 
continue the council’s original pur- 


were 22 per cent larger than two 
weeks before, but 3 per cent below 
the corresponding date last year. 
The accompanying table shows De- 
cember 16 stocks as percentages of 
holdings two weeks previously and 


a year earlier: 
Dec. 16 Stocks as 
Per cent of 


U.S. 9-Month Cattle Hide 
Exports 22% Above Last Year 
Exports of cattle hides from the 
United States totaled 5,626,000 pieces 
in the first three-quarters of this 
year, the Foreign Agricultural Serv- 
ice has reported. This volume repre- 
sented an increase of 22 per cent 


























he om. pose of serving the beef industry.” Dec. 2, Dee. 17, , 
1961 1960 um - 
int aly It was indicated that the group had Frozen Pork: " peed last disgrss vol 7 of 4,626, 
been under pressure from the Amer- eat Sear 110 172 000 pieces in the same nine months. 
‘ SIME Scigisswcscc decry cee 49 59 om 
produ ican National Cattlemen’s Associa- MND Sasi datoicaas oss 164 117 Japan was by far our largest cus 
. th the Mational [2 Pe ele ieee 109 130 tomer of cattle hides. That country 
1e sam tion to merge wi e Nationa MN oo 4th Sano - 133 109 ‘ f 
; k and Meat Board iis spidey ss 106 113 bought 2,291,000 pieces, for a 50 per 
of othe § Live Stock an yersi--> igen Spareribs .............. 104 127 cont inereame over Jauu Se 
urchagj] Fred Dressler, ANCA president, Trimmings ............. 127 109 crease ary-sep 
hi ua Mees ta o dal ML racesctiigan si: 121 158 tember, 1960, imports of 1,497,000 
has suggeste at there 1s a dupli- Other Pork ............ 101 122 : Th ind ; d 
cation of effort by the council and _,, Total frozen pork ...... 108 114 pieces, the remainder was importe 
+ rs ork—cured, in cure: i 
S the board. Don Bartlett, immediate Tes ME i335 < 02): 135 92 by various smaller customers, whose 
; f th * on Fat backs .............. 114 65 imports for the period this year 
past president of the council, -de- Hams, S.P.-D.C. ........ 94 92 ; 
products clared: “The Meat Board is obli- Plenics, S.P-D.C. ...... 207 223 ranged from nothing to 591,000 
ecreanl : Bellies, S.P.-D.C. ....... 87 : 
~ @ gated to conduct research and pro- Other cured, in cure .. 128 85 ary lfski rts at 1,636,000 
tship- : ea a rae: 2. 
USE motional activities for beef, lamb Minka. wa a 3 CO ape een 
or hi and pork and is not getting our beef Lard and RPF ........ 122 97 pieces for the first nine months of 
2, held a ” this year were up sharply from 1,- 
story across. : 
ovement Me ith CALIFORNIA STATE 142,000 last year. Our largest cus- 
eee © Meet with repre~ INSPECTED SLAUGHTER 
ts of lanl iisives of the Meat Board was tomer, Canada, bought 377,000 calf- 
wn from io expressed by the committee State inspected slaughter of live- skins, or about 27,000 fewer than 
60. Out- The committee also made arrange- stock in California, Nov., 1961-60: last year. Japan, a close second, 
ow, tra- ts for th il ti Nov. Nov. raised her calfskin imports from the 
rt i men or e coun s convention, 1961 1960 l 
rt item, 26-27 Ss dal P Chien tidal i258 os 40,266 37,896  _U.S. to 373,000 from 210,000 last year. 
February 26-27, at Scottsdale, Ariz. ee eae oa Hy oe ates: , 
131,465, Sheep, head ............, 52286 42,709 ~—-«U.-S. kipskin exports at 424,000 pieces 
Hama” GRA 6 ond Sacco: 12,015 15,337 were up from 303,000 last year. 
nd meat AMI PROVISION STOCKS Meat and lard production, No- U.S. bovine hide exports numbered 
, are list Provision stocks as reported to the | vember, 1961-60 (in lIbs.), were: 1,810,000 pieces in the nine months, 
American Meat Institute on Decem- Sausage ooo es ee esses ss 2.222.883 8.926.087 or about 253,000 more than last year. 
ork an Se A s 2 9 . . . 
ow | Per 16 were 9 per cent larger than _Lard substitutes 1... 1,080,926 1,471,428 1 The United Kingdom led the list of 
i § two weeks earlier and 7 per cent ie of ns sa ie ee | | Ce, Wi 6 pee ee 
pe ~ above last year. meat inspectors. Plants under state inspection of 599,000 pieces, or 179,000 more 
oO e: a 
pee Stocks of lard and rendered pork municipal inspection numbered 53.0 than last year. 
ase DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS — enaings: Wer hank) 
ss “uggs bulk, oS ve SMOKED MEATS (Lel. prices quoted to manu- 
MD Peck wasn, shsey cas, Wednesday, Dec. 27, 1961 facturers of sausage) 
333,288 in 1-lb ee sie cees 50% @62 Hams, to-be-cooked, (av.) Beef rounds: (er set) 
1aensn in Lib, oie bea 59 e71 PR saggy gy ron OER Pier 51 Clear, 29/35 mm. ... at te 
as ams, cooke Clear, 35/38 mm. ....1.25@1.50 
, skinless, 1-Ib. ..44 , 
Seam, vagy Aes Suse 14/16, wrapped .......... 53 Clear, 35/40 mm. ....1.10@1.30 CURING MATERIALS 
Bologna, a.c., bulk ....39 @41% ams, to-be-cooked, Clon, SSE Se. . «sk Se Nitrite of soda, in 400-Ib. (Cwt.) 
a ae a. . Ye 16/18, wrapped ........... 50 Not clear, 40 mm./up 1.00@1.10 ; " ’ 
moked liver, n.c., bulk 53 @60 Hams, fully cooked Not clear, 40 jan. 80@ 85 bbls., del. or f.0.b. Chgo. $12.38 
poral liver, ac., bulk 40 @47 16/18, wrapped .......... 52 Ps Prien Pri cue (Each) i erg ~~ 5.95 
Sausage self- o oO a 0. . 
MBE service pack. ........ na See “s No. 1, 24 in/up .... 15@ 18 pure refined powdered nitrate 
/ , I N 16 18 
New Eng. junch ch spec. 61% @70 Bacon, fancy, sq. cut, seed- o. 1, 22 in./up .... @ of soda, f.o.b. N.Y. 0.95 
5,510,905 pond Loaf, bulk ...... @52 less, 10/12 Ibs., wrapped . 43 Beef middles (Per set) Salt paper-sacked, f.0.b. 
lood, naga n.c. 5114 @66 Bacon, No. 1 sliced, 1-lb. Ex. wide, 2% in./up ..3.75@3.85 Chgo. gran., carlots, ton .. 31.00 
1,950 § Blood tongue, a.c. 464 @64 heat seal, self-serv., pk. .. 48 Spec. wide, 2%-2% in. 3.00@3.10 Rock salt in 100-Ib. 
Pepper loaf, bulk ...... 51%4 @68 Spec. med. 1%-2% in. 1.85@2.10 bags, f.0.b. whse., Chgo. . 29.00 
2.15.15 Pickle & Pimento loaf ..4314@50 Narrow, 1%-in./dn. ..1.15@1.20 Sugar: 
a a.c., sliced, (del’d) SPICES Reet bus. cans (ach) pz be OOO, TO. os ccs 6.42 
ie tee tench oe et @asis Chicago, original Cheer, Sintup....... 09 6 “at Cae as 
» 6, 7-02., doz. ..4.17@4.92 barrels, bags, bales) Clear, 4%-5 inch .... 33@ 35 packers curing sugar, 100- 
2306 Olive loaf, sliced, = = — : Whole Ground Clear, 44% inch .... 20@ 22 Ib. bags, f.0.b. Reserve, 
) 7-08., dozen ....... 3.02@3.84 Allspice, prime .... 86 96 Clone, SUS Meh 20s. OO TT La, Mees 9b 0. ne cence es 9.10 
13.88 PL., sliced, 6-0z., doz. ..2.87@4.80 FOSTG. . cs cccccce 1.01 Beef bladders, salted: (Each) > : 
P&P loaf, sliced, Chili pepper ..... hen 61 7% inch/up, inflated 21 Cerelose, (carlots, cwt.) ... 7.00 
30,281 » 7-02., dozen ........ 2.87@3.60 Chili powder ...... is 61 6%4-7% inch. inflated 15 Ex-warehouse, Chicago ... 7.42 
274,500 oo prronrnnd ‘ po = 5%-6% inch, inflated 14 
DRY SAUSAGE wag tang pee Pork casings: (Per hank) 
" > . ° . 
- ramen we Ci cee teem 29 mm/down ........6.00@6.10 SEEDS AND HERBS 
a. - Mustard flour, fancy :. 44 po t+ pane nla lal + ro” Gal, wD Whole Ground 
Cervelat, hog bungs ....1.11@113 No. 2 .....0...0.. te 39 aa eee qooanas «Caraway seed ..... 35 
, uringer 67 oS eS eta ee 
ae Sena, aeoueen” nga 38/42 mm. ".......... s.cemese: | Saesees sees a " 
) See PPPS Seco ccc ces OUR Oh 8 ING. Bb covcccscccces 
] 
) Tarr Gates an tee ees DAS GVH NO. 2 cecccccceese oo  @&® | #£=X3xport, 34-inch cut ...... 
; 
ne See 
ons OT E..............., OO 86 Black ........... 5 
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FRESH MEATS.. 





Chicago and outside 










































































CHICAGO 


Dec. 26, 1961 


CARCASS BEEF BEEF PRODUCTS 





Steers, gen. range: (carlots, lb.) Qb.) 
Choice, 500/600 ..... 42 Tongues, No. 1, 100’s 2814n 
Choice, 600/700 ..... 42 Tongues, No. 2, 100’s .. 254on 
Choice, 700/800 ..... 41% Hearts, regular, 100’s 22n 
Good, 500/600 ....... 3814 Livers, regular, 100’s . 1844n 
Good, 600/700 ....... 38 Livers, selected, 35/50’s 234on 
MNS Sos ca cacbee sas 3514 @36% Tripe, scalded, 100’s .. 6lon 
Commercial cow .... 291 Tripe, cooked ........ 9n 
Canner-cutter cow .. 2914 Lips, unscalded, 100’s . 11 

Lips, scalded, 100’s ... 13n 
NN ack bp oh ens bee > 6%4n 
Lungs, 100’s .......... 7 
PRIMAL BEEF CUTS Udders, BP Se pshin sie 3:5 ua 5n 
Prime: (ib.) 
Tr. loins, 50/70 anes 75 @90 
Sq. chux, 70/80 37 @39 Beef FANCY MEATS 
Armchux, 80/110 ...35 @37 eef tongues, 
Ribs, 25/35 (icl) ....66 @68 corned, No. 1 ...... 36 
Briskets, (icl) ........ 31% corned, No. 2 ....... 32 
Navels, no. 1 ....... 14144 @14%4 a" 6/12-0z. .. | i 
Flanks, rough no. 1 . 15 Calf tougune, ilbi/aa. 271% 
Choice: 
Hindatrs., 5/700 ....49 @49% 
Foreatrs., 5/800 ....35 @351% BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. .. 50 
Tr. loins, 50/70 (icl) 72 @77 FRESH 
Sq. chux, 70/90 ...... 37 @39 Canner-cutter cow meat, (b.) 
Armchux, 80/110 ....35 @37 | Pee Ae 4214 @43 
Ribs, 25/30 (cl ..... 64 @65 Bull meat, boneless 
Ribs, 30/35 (cl) ..... 62 @64 EEE wdlswebaves cries 4614 
Briskets (icl) 3 Beef trimmings, 
Navels, no. 1 75/85%, barrels ..... 33% 
Flanks, rough no. 1 . Beef trimmings, 

Good (all wts.): 85/90 , barrels ..... 37¥4n 
Boers ....)...:..-. 49 @50 Boneless chucks, 

RG So 30 @31% Nr eee 42 
DSM 5... .50553 36 @39 Beef cheek meat, 

Sy Sarees 59 @61 trimmed barrels .... 30 
Loins, trim’d. ......62 @66 Reet heed sneat, bhis. 28n 


Veal trimmings, 
boneless, barrels .... 42 


COW, BULL TENDERLOINS VEAL SKIN-OFF 


C&C grade, fresh 


(Job lots, Ib.) 

Cow, 3 lbs./down ..... 63. @67 Petes. GOFIRD 8. bie cece 54@56 
Cow, ad oie 70 @74 PINs SRO IBD 05 ovis ovis den 53@56 
ioe O/B Bis. 5... acs. 82 @85 eT SS re 51@52 
Cow, 5 Ibs./up ....... 94 @1.00 Choice, 120/150 .........2. 50@52 
Bulls, 5 lbs./up ....... 94 @1.00 GOOG, DOP Ue ic dosiscinsccccan 45 @47 
Commercial, 90/190 ........ 41@42 

Be SOPEDD vn Seen cvvicas 32@34 

CARCASS LAMB CU, GRFEED (ick chivesssces 27@29 


(icl., Ib.) 
Prime, 35/45 Ibs. ...... 35 @38 BEEF HAM SETS 
Prime, 45/55 Ibs. ...... 35 @38 Insides, 12/up, Ib. .......... 54 
Prime, 55/65 Ibs. ...... 34 @37 Outsides, 8/up, Ib. ......... 52@53 
Choice, 35/45 Ibs. ..... 35 @38 Knuckles, 744/up, Ib. ...... 53@54 
Choice, 45/55 Ibs. ..... 35 @38 
Choice, 55/65 Ibs. ..... 34 @37 a= 
Good, all wts. ......... 32 @35 n-nominal, b-bid, a-asked. 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass) Los Angeles San Francisco No. Portland 
Dec. 26 Dec. 26 Dec. 26 
Choice, 5-600 Ibs. ....... $42.00 @ 43.00 $43.00 @ 44.00 $43.00 @ 44.00 
Choice, 6-700 Ibs. ....... 41.00 @ 42.50 41.00 @ 43.00 42.00 @ 43.50 
Good, 5-600 Ibs. ........ 40.50 @ 41.50 39.50 @ 42.00 41.50 @43.50 
Good, 6-700 Ibs. ........ 39.00 @ 40.50 39.00 @ 41.00 41.00 @43.00 
Stand., 3-600 Ibs. ........ 38.50 @ 39.50 38.50 @ 40.00 38.00 @ 40.00 
cow: 
Commercial, all wts. . 31.00@34.00 31.00 @ 35.00 None quoted 
Utility, all wts. ........ 31.00 @ 32.50 30.50 @33.00 29.00 @ 33.00 
Canner-cutter .......... 29.50 @ 31.00 29.00 @ 30.50 28.00 @ 32.00 
Bull, util. & com’l. ..... 37.00 @ 40.00 37.00 @ 39.00 36.00 @ 40.00 
FRESH CALF: (VEAL) 
Choice, 200 Ibs./dn. ..... 46.00 @ 48.00 None quoted 52.00 @55.00 
Good, 200 lbs./dn. ...... 43.00 @ 45.00 44.00 @ 47.00 50.00 @ 54.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 38.00 @ 40.00 36.00 @ 39.00 35.00 @ 37.50 
Prime, 55-65 Ibs. ........ 37.00 @ 39.00 34.00 @ 37.00 34.00 @ 36.00 
Choice, 45-55 Ibs. ........ 38.00 @ 40.00 36.00 @39.00 35.00 @ 37.50 
Choice, 55-65 Ibs. ........ 37.00 @39.00 34.00 @37.00 34.00 @36.00 
So 5 0 awd 'o% 36.00 @37.00 33.00 @ 37.00 32.00 @34.00 


FRESH PORK: (Carcass) (Packer style) (Packer style) (Packer style) 





135-175 Ibs. U.S. No. 1-3 .None quoted None quoted 28.00 @ 30.00 
LOINS: 

Ls oh 5 slit 0.4 0.0. p ei 44.00 @ 47.00 46.00 @ 52.00 44.00 @ 48.00 

CE Shs os) o Aapacngnur 42.00 @ 44.00 46.00 @51.00 44.00 @ 48.00 
PICNICS: (Smoked) (Smoked) (Smoked) 

LS eS ae t.... 30.00@39.00 31.50 @ 36.00 30.00 @ 35.00 
HAMS: 

ENED, acess. 66 sud see .. 52.00@57.00 50.00 @ 56.00 48.00 @57.00 

TL a dw an.5 > we 4s pals 47.00 @52.00 49.00 @ 54.00 48.00 @55.00 








Dec. 27, 1961 


NEW YORK 


CARCASS BEEF AND CUTS 


Prime steer: (icl., Ib.) 
Hinds, 6/700 ........ 54 @58 
Hinds., 7/800 ........ 52 @57 
Rounds, cut across 

i See 1% @55 
Rds., dia. bone, f.o. ..52 @56 
Short loins, untrim. ..72 @85 
Short loins, trim. ....105 @135 
Lc ale sivcaw dK 00s 15 @19 
30 ie Watescual 64 @70 
Arm chucks .......... 37 @40 
ED aionb00:0s 6 oc ee 31 @36 
En aes cowei cas baclen 15 @19 


Choice steer: 
Carcass, 6/700 
Carcass, 7/800 
Carcass, 8/900 





Hinds., 6/700 
Hinds., 7/800 
Rounds, cut across, 
ra 51 @55 
Rds., dia. bone, f.o. ..5144@55 
Short loins, untrim. ..62 @75 
Short loins, trim. ....90 @115 
| REPEC Se ei 15 @18 
WN nikd ss ec ins ceeea 62 @68 
Arm chucks .......... 3612 @39 
SE,  wxceaseuanoel 30 @36 
eR re hee 15 @18 
Good steer 
Carcass, 5/600 ........ 4214 @431%4 
Carcass, 6/700 ........ 4244, @441%, 
Hinds., 6/700 ........ 50 @53 
Hinds., 7/800 ........ 49 @53 
a ee 50 @54 
Rds., dia. bone, f.o. ..51 @54 
Short loins, untrim. ..60 @70 
Short loins, trim. ....80 @95 
ED ie 6 ib 4d, sc01e pee 15 @19 
WE catnt sew wes cow’ 58 @62 
Arm chucks ......... 36 @39 


es, 





FANCY MEATS 


(Lel., Ib.) 
Veal breads, 6/12-0z. ...... 
SEO FOR bose ens ae 
Beef livers, selected ..... 
Beef kidneys ............ 
Oxtails, 3%4-lb., frozen ....,._. 


VEAL SKIN-OFF 


(Carcass prices, Icl., |b.) 


sess 





Prime, 90/120 .......... 60 @% 
Prime, 120/150 +++. 59 3 
Choice, 90/120 . vee DS OY 
Choice, 120/150 . -..52 @55 
Choice calf, all wts. ...42 ag 
Good, 60/90 . sees. 46 @MQ 
Good, 90/ 7 Reet 47 @h 
Good, 120/150 ..........46 @4 
Good calf, all wts. .....41 @4 


CARCASS LAMB 


(el., th) 
Prime, 35/45 ........... 38 @u 
Prime, 45/55 .. . 37404 
Prime, 55/65 . ...37 @al 
Choice, 35/45 ........... 38 @4 
Choice, 45/55 .... ... 37 @M 
Choice, 55/65 . -...37 @4 
Good, 35/45 ot 37 OH 
GeoG, G/B... 6. .cu 37 @@ 
Geod, G/B .......016 36 @H 


CARCASS BEEF 


(Carlots, Ib.) 


Steer, choice, 6/700 ....43 @ 

Steer, choice, 7/800 ....42%@43) 
Steer, choice, 8/900 ....42 @4% 
Steer, good, 5/700 ...... 414@0 
Steer, good, 7/800 ...... 41% @ 42, 
Steer, good, 8/900 ...... 41 @42 





PHILA. FRESH MEATS 


Dec. 26, 1961 

PRIME STEER: dcl., lb.) 
Carcass, 5/700 ...... 5 @46% 
Carcass, 7/900 ......44 @46 
Rounds, flank off ....52 @55 
Loins, full, untr. ....54 @57 
Ribs, 7-bone .......... 67 @70 
Armchux, 5-bone ....36 @39 
Briskets, 5-bone ...... 30 @32 

CHOICE STEER: 
Carcass, 5/700 ...... 4414 @46 
Carcass, 7/900 ...... 431% @4514 
Rounds, flank off ....52 @54 
Loins, full, untr. ..... 52 @54 
Loins, full, trim. ....70 @75 
Ribs, 7-bone .......... 63 @67 
Armchux, 5-bone ....36 @39 
Briskets, 5-bone ...... 30 @32 

GOOD STEER: 
Carcass, 5/700 ...... 43 @ 
Carcass, 7/900 ...... 4214%4@44 


Rounds, flank off ....50 @52 


Loins, full, untr. ....50 
Loins, full, trim. ..... 
Ribs, 7-bone 





Armchux, 5-bone ....36 @38 
Briskets, 5-bone ...... 30 @32 
COW CARCASS: 
Comm’1, 350/700 ..... 2 @34% 
Utility 350/700 ...... 31% @33%, 
Can.-cut. 350/700 . 31% @33 
VEAL CARC: Choice Good 
tho ee. Ee none 47@49 
ke ee 55@58 49@52 
120/150 Ibs. ...... 55@58 47@50 
LAMB CARC: Pr. & Ch. Good 
35/45 lbs. ........ 38@40 35@38 
45/55 Ibs. ...... 374% @39 35@37 
ear ey ey 36@38 33@35 


CHGO. PORK SAUSAGE 


MATERIALS—FRESH 

Pork trimmings: (Job lots) 

40% lean, barrels .... 16% 

50% lean, barrels .... 17 

80% lean, barrels ....35 @36 

95% lean, barrels .... 42 
Pork head meat ....... 29 
Pork cheek meat 

trimmed, barrels ..... 31% 
Pork cheek meat, 

untrimmed .......... 2914 
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Phila., N. Y. Fresh Pork 


PHILADELPHIA: (el., Ib.) 
Ete, “O/ER: eds ee 3 @4 
Loins, 12/16 2.0. 0.6 0:scd 42 @4 
Boston butts, 4/8 ....35 @37 
Spareribs, 3-lb./dn. ..36 @3 
Hams, sknd., 10/12 ..46%@49 
Hams, sknd., 12/14 ..44 @4&7 
Picnics, s.s., 4/6 ..... 26 @B 
Picnics, s.s., 6/8 .....26 @B 
Bellies, 10/14 ........ 23 @2 

NEW YORK: (el., Ib.) 
Loins, G/12 ... 2. cuses 42 @49 
Loins, 12/16 .......... 41 @4%8 
Boston butts, 4/6 ....37 @#2 
Hams, sknd., 12/16 ...47 @32 


Spareribs, 3-lb./dn. ..36 


PHILA. eae = 


Dec. 

Steer, choice, eine " snes 
Steer, choice, 7/800 ....43 @43% 
Steer, choice, 8/900 426 43 
Steer, good, 6/ +041 OM 
Steer, standard ........ 38% @39 
Cow, com’l., 500/up ..30 @3I% 
Cow, util., 450/up ...... 30 @3lk 
Cow, can.-cut, 350/up ..30 @30% 
Bull, can.-com’l. .......- ex 
Veal, choice, 90/150 ....53 @% 
Veal, good, 60/90 ...... 46 @49 
Veal, good, 90/150 ..... 46 @49 
Veal, standard ........- @4 
Lamb, c. & p., 35/55 ...374@38 
Pork, U.S. No. 1-2: : 

135/155 carcasses ..... 27 @B% 


155/175 carcasses ..... 26 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


(Wholesale) 

Dec. 26, 1961 
Hams, skinned, 10/12 .. 
Hams, skinned, 12/14 .. 
Hams, skinned, 14/16 .. 
Picnics, 4/6 lbs. 
Picnics, 6/8 Ibs. 
Pork loins, boneless ... 
Shoulders, 16/dn. 

(Job lots, Ib.) : 
Pork livers .......++-:: y 
Tenderloins, fresh, 10’s * ae 
Neck bones, b one 7 


BRRRERS 


eeneee 





Job 


RSSeanss 
BREF 83 =: @©® 


= 


. » BEE 


£5  S8ES 


= 
S 


So see 





Feet, s.c., bbls. ....++++ 





a gs 






26 @B 
25 @27 

(lel., Tb.) 
42 @ 


BRRRERS 














PORK AND LARD ... Chicago and outside: 








PICNICS 

e F.A. or fresh Frozen 
Stag gin éce ee Ws a ginidininletsc cae 
edits Fie RSA 25 
SES 22 

: Deedee tiny «6 » ya 22 
Brass f.f.a. 8/up 2sin. ....20% 
21% . fresh 8/up 2sin ....n.q. 

FRESH PORK CUTS 
Job Lot Car Lot 


. Loins, 12/dn. ..411%4@42 
6 40 





De edan o's utts, 8/up ......30%n 
32% @33.. Ribs, 3/dn. ........ 331% 
BE piss ° Sere 25 

et css Ribs, 5/up ........19% 

a-asked, b-bid, n-nominal 


(Carlot basis, Chicago price zone, 
SKINNED HAMS 


CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


Dec. 27, 1961) 
BELLIES 

F.F.A. or fresh Frozen 
MOON bees och ees Les 27n 
Or cdncspess cae SSR 27 
Sere epee os , SOP 26 
|, ERR ESE are err 25% 
23@234% ...... 14/16 23 @ 23% 
22%4@23 ...... 16/18 22% @23 

Deke aCe _ eee 


PEM 6 oacik o's vn cof Wh emace wed 

G.A., frozen, fresh O.S. Clear 
| ene |e ee 194on 
MNO s wecne wa 1. AE 19n 
| eer a Oe 18n 
Daeg cares SOE Ee: 17n 
BEGe: 2etcccacces PO ac avesas 16n 

FAT BACKS 

Frozen or fresh Cured 
WEEE as Seeveces | Eee ee 8n 
WR ea elerokns aie LS TERRE 8% 
Ge Giksc donne BED <ccesvis 10% 
| Aare so ip eee 124%4n 
WA casey eens WOES ncwcscces 14n 
EEE. ois kata ee 2 error 14 
BE oa 8a wincen en's ME Sew cactens 15 
DROME cieivicas.c be pt Ye ae: 15 


OTHER CELLAR CUTS 
tne or fresh Cured 


-Sq. Jowls, boxed ..n.q. 
1034 61044, Jowl Butts, loose ..lin 
1in .-Jowl Butts, boxed ..n.q. 





LARD FUTURES PRICES 


@rum contract basis) 


FRIDAY, DEC, 22, 1961 


Open High Low Close 
Jan. 9.55 9.55 9.55 9.55 
Mar. 9.75 9.77 9.70 9.77b 
May 10.10 10.12 10.00 10.12a 
July 10.30 10.35 10.30 10.35a 
Sales: 760,000 Ibs. 
Open interest at close, Thurs., 


Dec. 21: Jan., 49; Mar., 256; May, 
62, and July, 35 lots. 


MONDAY, DEC. 25, 1961 


Christmas Day 
No trading in lard futures. 


TUESDAY, DEC. 26, 1961 
Jan. 9.72 9.82 9.65 9.65a 
Mar. 9.87 9.90 9.75 9.77b 
ee > és 10.12a 
July 10.35a 


Sales: 960,000 Ibs. 
i interest at close, Fri., Dec. 


; Jan., 48; Mar., 253; May, 64, 
a July, 39 lots. 


WEDNESDAY, DEC. 27, 1961 


Jan. 9.55 9.55 9.52 9.52 

Mar. 9,82 9.82 9.57 9.65a 
May 10.02 10.02 9.95 9.95b 
July --» 10.25a 


Sales: 1,200,000 Ibs. 
Open interest at close, Tues., 


» 26: Jan., 47; Mar., 253; May, 
64, and July, 39 lots. 


THURSDAY, DEC. 28, 1961 


Jan. 940 940 9.35 9.35 
Mar. 960 9.65 9.60  9.60b 

Pod 995 995 9.95 9.95a 
.. Se 10.22a 


Sales: 1,000,000 Ibs. 


bee interest at close, Wed., 
27: Jan., 47; Mar., 248; May, 
4, and July, 39 lots 
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CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


Dec. 8, Dec. 9, 

1961 1960 
P.S. lard (a) 2,754,925 2,406,119 
P.S. lard (b) 1,360,000 860,651 
D.R. lard (a) 360,809 1,243,799 
D.R. lard (b) 2,200,000 320,635 
TOTAL LARD 6,675,734 4,831,204 
(a) Made since Oct. 1, 1961. 


(b) Made previous to Oct. 1, 1961. 


PET FOOD OUTPUT 

Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals, prepared un- 
der government inspection 
totaled 6,960,447 Ibs. in the 
week ended December 2. 


VEG. OIL EXPORTS 

United States exports of 
soybeans, edible oils and 
oilseed cake and meals to- 
taled 2,500,000,000 Ibs. in 
the marketing year which 
ended September 30, the 
Foreign Agricultural Serv- 
ice has reported. This vol- 
ume represented a decrease 
from the record volume of 
about  3,000,000,000 lbs. 
shipped out during the pre- 
vious marketing year. Soy- 
bean exports at 130,064,000 
bu. were down from 141,- 
381,000 bu. shipped out 
during the previous mar- 
keting year. 














MARGINS MOST UNFAVORABLE IN SEVERAL WEEKS 
(Chicago costs, credits and realizations for Tuesday) 

Running counter to the seasonal pattern of lower 
live hog prices and a firm undertone in the pork trade, 
hog prices moved sharply upward this week, while pork 
declined. Cut-out margins in the shift were swept back 
to their deepest negative positions in several weeks. 
This is generally the season of the most favorable mar- 


gins for pork packers. 





—180-220 lbs.— -—220-240 lbs.— 240-270 Ibs.— 
Value Value Value 
Ses 
per percwt. per percwt. per per cwt. 
ewt. fin. cwt. fin. ewt. fin. 
aliv yield alive yield alive yield 
eS $12.41 $17.69 $11.79 $16.46 $10.72 $14.93 
Pk SS eee 4.54 6.48 4.59 6.43 4.22 5.80 
Ribs, trimms., etc. 1.93 2.78 1.77 2.47 1.65 2.31 
Caen OF ROG bac cece ccs 18.50 18.30 17.50 
Condemnation loss .... .08 .08 .08 
Handling, overhead 2.86 2.60 2.34 
TOTAt: CORE. cinccccs 21.44 30.63 20.98 29.34 19.92 27.67 
TOTAL VALUE ...... 18.88 26.95 18.15 25.36 16.59 23.04 
Cutting margin...... —2.56 -—3.68 —2.83 -—3.98 -—3.33 —4.63 
Margin last week ...—1.49 -—2.15 -—1.68 -—2.34 -—2.51 —3.49 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
Dec. 26 Dec. 26 Dec. 26 
Tel COINS Sercindes hs seine 15.00@ 18.00 16.00 @19.00 14.00@ 19.00 
50-lb. cartons & cans ...... 13.00 @17.75 None quoted None quoted 
i” REE mere 13.00@17.00 None quoted None quoted 


PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Dec. 27, 1961 
Refined lard, drums, f.o.b. 





CHRON. ei viciin Aceaee Si< 12.00 
Refined lard, 50-Ib. fiber 

cubes, f.o.b. Chicago ..... 11.50 
Kettle rendered, 50-lb. tins, 

SD CONGO. soo sce seca 3.50 
Leaf, kettle rendered, 

drums, f.o.b. Chicago ..... 13.00 
pe i as ae re 12.75 
Standard shortening, 

North & South, delivered . 20.50 
Hydrogenated shortening, 

N. S., drums, del’vd. ... 20.75 


WEEK’S LARD PRICES 


D.R. rend 50-Ib. 

cash loose tins 
tierces (Bd. (Open 
(Bd. Trd.) Trd.) Mkt.) 
Dec. 22 8.75n 8.50 11.00n 
Dec. 25 Christmas, no trading 
Dec. 26 8.75n 8.62 11.25n 
Dec. 27 8.75n 8.62 11.25n 
Dec. 28 8.75n 8.62 11.25n 


Note: add %¢ to all lard prices 
ending in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
Hog prices, working up- 

ward and corn prices, 
holding steady, produced a 
ratio of 15.9 for the week 
ended December 23. This 
was up from 15.5 for the 
previous week, but some- 
what below last year’s 17.0 
for the same December pe- 
riod. No. 3 yellow corn at 
Chicago averaged at $1.091 
for the week compared 
with $1.091 for the previ- 
ous week and $1.036 last 
year, according to the U. S. 
Department of Agriculture. 








VEGETABLES OILS 
Wednesday, Dec. 27, 1961 
Crude cottonseed oil, f.o.b. 


WE ced can dcadaees 12%a 
Southeast .......... 13n 
MEN Veind'e es sndnksas 12% @12% 

Corn oil in tanks, 

2.OB MEMES 20 cc cece, 22 
Soybean oil, 

f.o.b. Decatur ...... 10.48n 
Peanut oil, 

8 SS eee 1844n 
Coconut oil, f.o.b. 

Pacific Coast ...... 10%a 
Cottonseed foots: 

Midwest, West Coast 1% 

PEs vedhcn dan wtanele 1% 
Soybean foots: 

SNE cdivccnsans 1% 

OLEOMARGARINE 


Wednesday, Dec. 27, 1961 
White dom. veg., solids 


30-lb. cartons ....... 25% 
Yellow quarters, 

30-Ib. cartons ........ 27% 
Milk-churned pastry, 

750-lb. lots, 30’s .... 24%4 
Water churned pastry, 

750-lb. lots, 30’s .... 23% 
Bakers, drums, tons ... 20 

OLEO OILS 

Prime oleo stearine, 

WOE we ccsnccvevsdcence 11 
Extra oleo oil (drums) 16 
Prime oleo oil (drums) 15% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were a follows: 


Dec. 22—Mar., 14.58. May, 14.49b- 
50a, July, 14.43-44, Sept., 13.90b- 
14.10a, and Oct., 13.75b-80a. 

Dec. 25—Holiday, no trading in 
cottonseed oil futures. 

Dec. 26—Mar., 14.45b-47a; May, 
14.37; July, 14.28b-33a; Sept., 
13.81b-95a, and Oct., 13. peepee, 

Dec. 27—Mar., 14.38-40; May, 
14.33-29; July, 14.22; Sept., ” 13. 70b, 
and Oct., 13.50b. 

Dec. 28—Mar., 14.37; May, 14.27; 
July, 14.20; Sept., 13.76b-80a, and 
Oct., 13.56b-65a. 


n-nominal, a-asked, b-bid. 
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BY-PRODUCTS MARKET 
@.0.B. Chicago, unless otherwise indicated) 
Wednesday, Dec. 27, 1961 


BLOOD 


Unground, per unit of 
RONONN, PHS iS cisecicwecsis $ 6.50n 
DIGESTER FEED TANKAGE MATERIALS 


Wet rendered, unground, loose 


TNE °c 065 50.55 a5 pons ¥'bd'e 0/6 6.75@ 7.00n 
Tn walt ees addbope a aas.s 6.50@ 6.75n 
DEE caresses teheekepenes 6.50n 
PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged . 


82.50@ 87.50 


50% meat, bone scraps, bulk .... 80.00@ 82.50 


60% digester tankage, bagged .. 87.50@ 92.50 
60% digester tankage, bulk .... 85.00@ 87.50 
80% blood meal, bagged ........ 135.00 @ 140.00 
Steamed bone meal, 50-lb. bags 

(specially prepared) .......... 97.50 
60% steamed bone meal, bagged 90.00 


FERTILIZER MATERIALS 
Feather tankage, ground 


per unit ammonia (85% prot.) *5.75 
Hoof meal, per unit ammonia .. 76.00 
DRY RENDERED TANKAGE 
Low test, per unit protein ..... 1.50n 
Medium test, per unit prot. .... 1.50n 
High test, per unit prot. ........ 1.45n 
GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton ...... 16.00 
Jaws, feet (non. gel.), ton ....... 5.50 
Ce NR, BOM icc cucccnceccs 5.00@ 9.00 
Pigskins (gelatin), Ib. (cl) ....... 5%@ 5%n 


ANIMAL HAIR 
Winter, ae 
c.a.f. mideast, tom ............ .00@ 80.00 
Winter, coil- “ried. chine, ton 65.00@ 70.00 


Cattle switches, piece .......... 2@ 3% 
Winter processed (Nov.-Mar.) 
DSM. siecasccenseneaayh ves 6@ 7 


*Del. midwest, ‘del. mideast, n-nom., a-asked 


BY-PRODUCTS... FATS AND OILS 





Wednesday, December 27, 1961 


| TALLOWS and GREASES 








The inedible tallow and grease 
market was fairly active on Thurs- 
day of last week, with a firm under- 
tone continuing and a fair volume of 
trading evident in most categories. 
Bleachable fancy tallow sold at 
55e¢, special tallow at 5%4¢, and 
yellow grease at 5¢, all caf. Chi- 
cago. Some movement of prime tal- 
low was reported at 53% @514¢, caf. 
Chicago. A couple of tanks of choice 
white grease, all hog, sold at 634¢, 
Chicago basis; some interest was 
noted at 644¢, c.af. Chicago, steady 
with previous sales. Scant movement 
of edible tallow was reported at 844¢, 
Chicago basis, with the f.o.b. River 
market nominal a 8¢. 

The market was dull on Friday, 
with many trade members leaving 
their desks early to start the long 
holiday week-end. Traders, however, 
were describing the undertone of the 
market as firm. 

On Tuesday, offerings were on the 
tight side, with a fairly good demand 
for most product. Yellow grease was 


sought at 5¢, c.a.f. Chicago, with som 
light inquiry again for bleachah} 
tallow at 5%¢, Chicago and basis 
Special tallow and B-white greag 
were quoted firm at 5%¢, caf, Chi. 
cago. Traders quoted the easter 
market for bleachable fancy talloy 
at 6¢ nominal. 

On Wednesday, a fairly broad 
trade took place in bleachable faney 
tallow at 5%4¢, caf. Chicago anj 
Chicago basis, or %¢ higher. Othe 
grades were reported in fairly good 
demand at steady to ‘¢ high 
prices, product considered. Mos 
attention, however, was centered in 
bleachable tallow. Edible tallow was 
reported as available at 8144¢, caf 
Chicago or Chicago basis, with some 
sellers asking 834¢. A tank or two 
sold at 8¢, f.0.b. Colorado point, 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8¢, f.0.b. River 
and 84¢, Chicago basis; original 
fancy tallow, 6¢; bleachable fancy 
tallow, 534¢; prime tallow, 5he 
special tallow, 54%4@53¢¢; No. 1 tal- 
low, 5@5%¢, and No. 2 tallow, 4%, 
all c.a.f. Chicago. 

GREASES: Wednesday’s quota 
tions: choice white grease, all hog 





Bring your 





Problems to us 






If 78 years’ experience in serving the meat industry can 


help you—DaRLING & COMPANY’s trained, technical 


service staff will be glad to work with you, whatever 
your problem. There’s no cost for this service. Merely 
phone your local DARLING representative, or call col- 
lect to the DARLING & COMPANY plant nearest you. 
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PICK-UP SERVICE 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


@ WArwick 8-7400 


P.O. Box 329, Main P.O. P.O. Box 97 
Dearborn, Mich. CHATHAM, ONTARIO, 
DETROIT CANADA 


@ ONtario 1-9000 
P.O. Box 2218, 
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CLEVELAND 
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DARLING & COMPAR 
y 





for fast, convenient 


phone— 


@ VAlley 1-2726 
Lockland Station 
CINCINNATI 


@ Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


@ Elgin 2-4600 
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6%4@6%¢, Chicago and Chicago ba- 
sis; B-white grease, 544@5%¢; yel- 
low grease, 5@5%¢, and house 
grease, 442¢, all c.a.f. Chicago. 

The above Wednesday price quo- 
tations are not final and subject to 
change during the late trading. 


EASTERN BY-PRODUCTS 

New York, Dec. 27, 1961 
Dried blood was quoted today at 
$6 per unit of ammonia. Wet ren- 
dered tankage (medium test) was 
listed at $5.75 per unit of ammonia 
and dry rendered tankage was priced 
at $1.35@1.40 per protein unit. 


EDIBLE OIL SHIPMENTS 
Shipments of shortening and edi- 
ble oils, as reported to the Institute 
of Shortening and Edible Oils, to- 
taled 449,080,000 Ibs. in November. 
Of this volume, 208,511,000 lIbs., or 
46.4 per cent were shortening and 
134,267,000 Ibs., or 29.9 per cent, were 
salad or cooking oils. Shipments of 
oleomargarine oils and/or fats to- 
taled 106,302,000 lbs., or 23.7 per cent 
of the total. Shipments in November, 
1960, amounted to 405,139,000 Ibs. 





_ CHICAGO HIDES 


ber 27, 1961 














BIG PACKER HIDES: An esti- 
mated 90,000 hides sold last week, 
or considerably more than the 70,000 
which had been estimated earlier. 
Total sales, with bookings to tanning 
subsidiaries, included about 17,000 
River heavy native steers and couple 
thousand low freight stock. About 
12,000 butt-branded steers sold at 
13¢, along with about 15,000 Colo- 
rado steers at 12144¢. River heavy 
natives brought 14¢, a reduction of 
e¢, with low freight stock at 1414¢, 
also 4¢ lower 

In other deals late in the week, 
about 1,000 River light and ex-light 
native steers sold at 2014¢ and 22¢, 
respectively. There was a_ fairly 
broad trade in River heavy native 
cows last week at 15¢, steady; sev- 
eral thousand low freight also sold 
Steady at 1544¢. Light native cows 
moved slowly. A couple thousand 
Northerns sold at 1914¢, 2¢ lower. 
The market was slow on the River 
product, with the only sale being a 
car of light average plumps at 2214¢, 
including some fleshed hides. North- 
ern branded cows were slow at 14¢. 
About 4,000 Denver heavy averages 
sold at 13¢, with the same price bid 
late in the week for regular produc- 
tion hides, 

The market was inactive on Fri- 
day, and very little trading was done 
on Tuesday of this week as sellers 
Were merely listing offerings. One 
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car of River butt-branded steers sold 
steady at 13¢, and the same packer 
moved a car of Northern branded 
cows at 14¢, also a steady price. Late 
Tuesday, some light average heavy 
native steers sold at premium price 
of 14%¢; also about 1,300 heavy 
native cows sold steady at 15¢, both 
out of a Northern point. On Wed- 
nesday, several thousand each of 
River heavy native steers and heavy 
native cows sold steady at 14¢ and 
15¢. A car of light average River 
light native cows sold at 2244¢, with 
Northerns quoted steady at 19%4¢. 
Other selections met steady interest 
on Wednesday, with no volume trad- 
ing reported. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading has been light 
in the Midwestern small packer mar- 
ket, but a slightly better under- 
tone was reported by some traders 
this week. Allweight 60/62-Ib. na- 
tives were listed firmer at 13144@14¢, 
while 50/52’s held about steady at 
16@17¢. A car of 64/66-lb. allweight 
small packers sold at 13%¢, f.o.b. 
moderate freight point. Small packer 
bulls were in fairly good demand, 
with 80/85’s selling at 10¢. 

It was reported that country 
hides were also on the slow side, with 
50/52-lb. locker-butchers available 
at 144%4@15¢, f.o.b. nearby shipping 
points. The same average renderers 
were quoted at 13144@14¢, while 
48/50-lb. No. 3’s were mostly steady 
at 114%.@12¢. Horsehides were again 
listed about steady. Choice North- 
ern trimmed hides were pegged at 
7.25@7.50, f.o.b. basis. Ordinary lots, 
depending on amount of renderers 
included, were listed at 5.50@6.00, 
f.o.b. shipping points. 

CALFSKINS AND KIPSKINS: 
The big packer market was inactive 
at midweek, with last confirmed 
trading in Northern heavy calf at 
67144¢, and lightweights were last 
confirmed at 60¢. Reports late last 
week were that light calf moved in 
a small way at 65¢, but confirmation 
was lacking. Buyer interest was at 
about 60¢, by midweek. River kips 
last sold at 53¢, and overweights at 
4314%4¢, with no recent movement 
noted. Regular slunks were reported 
to have moved recently at slightly 
over 1.80, f.o.b. basis; no actual price 
was quoted. Small packer allweight 
calf was quoted at 47@50¢ nominal, 
with allweight kips steady at 38@ 
40¢. Country allweight calf was 
about steady at 33@34¢, and all- 
weight country kips were quoted at 
27@28¢ nominal. 

SHEEPSKINS: Lack of offerings 
has stymied trading in shearlings 
the past few weeks, but the under- 
tone of the market held firm. North- 


ern and River No. 1’s were still 
available at 1.00@1.25, with No. 2’s 
quoted at .70@.80. Southwestern No. 
2’s were also available at .80, and 
Southwestern No. 1’s were firm in 
range at 1.80@2.00, per piece. Fall 
clips were strong, with scant offer- 
ings available. The selection was 
quoted this week at 2.00@2.25. The 
outside price was for the best Rivers 
and Southwesterns. Full wool dry 
pelts continued firm and were pegged 
at .22, f.0.b. Chicago. Last trading in 
Midwestern wool pelts was at 2.70@ 
2.80, per cwt., liveweight basis. 
Pickled skins were easy as most of 
the current supplies were said to be 
less desirable due to an increase in 
cockle content. Lambs were about 
steady at 11.00, with sheep moving 
slowly at 12.50, per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Dec. 27, 1961 1960 
Let. native steers ...204%2@2in 


Hvy. nat. steers 
Ex. Igt. nat. steers ..22 @22i%4n 
Butt-brand. steers .... 13n 


17i4n 
12 @12%n 
184%4n 
101%4n 


Colorado steers ...... 12%4n 914n 

Hvy. Texas steers .... 13n 10%4n 

Light Texas steers .. 19n 154%n 

Ex. Igt. Texas steers . 2114n 1644n 

Heavy native cows ...15 @15% 12 @12%n 

Light nat. cows ...... 19% @22 15% @16%4n 

Branded cows ....... 14 @15n 11 @12n 

Native bulls ......... lin 91%4@ 9%n 

Branded bulls ....... 10n 84%@ 8%n 

Calfskins: 

Northerns, 10/15 Ibs. 6714n 574n 
10 lbs./down ....... 55n 

Kips, Northern native, 

15/2B We. wcccccsses 53n 45n 
SMALL PACKER HIDES 

STEERS AND COWS: 

60/62-Ib. avg. ........ 13% @14n 10% @1in 

50/52-Ib. avg. ........ 16 @17n 12% @13n 

SMALL PACKER S Ss 
Calfskins, all wts. ....47 @50n 41 @42n 
Kipskins, all wts. ....38 @40n 32 @34n 
SHEEPSKINS 

Packer shearlings: 

Wee oe ecaxuc secs ccess 1.00@ 1.25n 80@ 1.00 
Me Biutsc saaiecks -70@ 80n 50@ .65 
Dry Pelts ..........-- 22n -20n 

Horsehides, untrim. .: 8.00@ 8.25n 8.00@ 8.25n 

Horsehides, trim. ... 7.25@ 7.50n 7.75@ 8.00n 
n-nominal 

N. Y. HIDE FUTURES 
Friday, Dec. 22, 1961 
Open High Low Close 

Jan. ... 18.25b oicis ase 18.25b- .34a 

Apr. ... 17.62b 17.62 17.62 17.60b- .65a 

July ...17.10b 17.20 17.20 17.20 

Oct. 16.85b mee ey 16.90b-17.02a 

Jan. . 16.55b 16.60b- .75a 
Sales: 3 lots. 

Monday, Dec. 25, 1961 
Day 
No trading in hide futures. 
Tuesday, Dec. 26, 1961 

Jan. ... 18.05b 18.40 18.25 18.25b- .42a 

Apr. ... 17.60b = 17.75 17.70 17.72b- .80a 

July ... 17.10b sows see e 17.35b- .50a 

Oct. ... 16.75b 17.00b- .15a 

Jan. ... 16.50b 16.70n 
Sales: 11 lots. 

Wednesday, Dec. 27, 1961 

Jan. 18.40 18.55 18.40 18.50b- .55a 

Apr. 17.70b 18.10 17.80 18.10 

July 17.30b 17.65 17.50 17.60b- .70a 

Oct 17.03b 17.35 17.35 17.35 

Jan. ... 16.70b 17.15 17.15 17.00b- .25a 
Sales: 28 lots. 

Thursday, Dec. 28, 1961 

Jan. ... 18.59 18.74 18.55 18.65b- .70a 

Apr. ... 18.10b 18.35 18.25 18.30b- .35a 

July ... 17.65b ieee nai 17.85b- .99a 

Oct. 17.35b 17.65 17.50 17.65 

Tan. ... 17.10b eae uke 17.30b- .50a 
Sales: 18 lots. 





LIVESTOCK MARKETS . ..Weekly Review 


MSU Test Shows Cattle Gains Can be Raised by 
Frequent Feeding; Also More, Says Ohio Group 


Cattle feeders can increase the rate of gain if stock 
are fed more often than twice a day, according to H. 
Henderson, livestock specialist at Michigan State Uni- 
versity. With the use of automatic feeding equipment 
becoming more widespread, it is not necessary to stick 
to the traditional morning and evening feeding times, 
he added. 

It was found that cattle that were fed six times a day 
at regular four-hour intervals gained an average of 
1.87 Ibs. daily as compared with 1.55 lbs. for cattle fed 
morning and evening. A light was put over the feed 
bunk so the cattle would eat at night. The cattle fed six 
times a day had a better feed conversion than the group 
fed twice a day as well as another group allowed free 
choice of feeds. 

However, similar work at the Ohio Agricultural Ex- 
periment Station indicates that no benefit will be gained 
from six-times-a-day feeding unless the cattle eat more 
feed in the process. 


SLAUGHTER STEERS AND HEIFERS 
Steers and heifers sold out of first hands for slaughter 
at seven markets in November, 1961-60; numbers, costs 
and percentages are shown below as follows: 
STEERS, NOVEMBER, 1961-60 








Grade Number of head Per cent of total Av. price cwt. 
Nov. Nov. Nov. Nov. Nov. Nov. 
1961 1960 1961 1960 1961 1960 
ae 20,945 23,482 6.9 7.7 $26.35 $27.06 
ASS 163,173 160,132 53.6 52.2 25.04 25.47 
AE 102,320 105,927 33.6 34.5 23.79 23.91 
Standard ...... 14,361 15,009 4.7 4.9 21.94 21.37 
Commercial 28 45 0 0 23.10 23.95 
Se 3,832 2,300 1.2 a 20.30 19.75 
All grades 304,659 306,895 24.54 24.85 
HEIFERS, NOVEMBER, 1961-60 
Grade Number of head Per cent of total Av. price cwt. 
Nov. Nov. Nov. Nov. Nov. Nov. 
1961 1960 1961 1960 1961 1960 
Teime .....: 4,881 3,802 3.9 2.9 $24.49 $25.35 
a eee 73,528 74,227 68.5 56.4 23.73 24.14 
i egrieteste ke 38,912 46,401 31.0 35.2 22.75 22.80 
Standard ...... 7,345 5,980 5.9 4.5 21.06 20.60 
ee 919 1,284 rs | 1.0 18.61 17.56 
All grades 125,585 131,694 23.28 23.51 
FEDERALLY INSPECTED SLAUGHTER 
Federally inspected slaughter during November 
and 11-month totals were reported by the US. 
Department of Agriculture as follows: 
CATTLE oGcs 
1961 1960 1961 1960 
2631 1,564,384 5,744,394 6,515,333 
435,432 1,436,803 5,077, 5,841,062 
627,136 1,576,941 6,110,107 6,116,138 
1,501,732 1,411,633 5,048,534 5,571,122 
1,753 1,605,641 5,596,760 5,483, 
1,785,223 1,691,903 5,092,789 5,086,215 
1,627,506 1,591,699 4,320. 4,304. 
1,808,117 1,787,102 5,113,931 5,202,928 
1,712,462 1,781,880 5,240,292 5,165,088 
1,817,071 1,745,652 6,222,913 5,407,051 
1,624,552 6,326,773 5,707,057 
1,575,755 725, 
CALVES SHEEP 
1961 1960 1961 1960 
426,682 413,350 1,299,859 1,236,564 
385,040 848 1,117,479 1,076,026 
456,542 481,727 1,310,706 087, 
387,153 394,150 1,247,341 054,1 
380,822 378,098 1 6 1,109,721 
363,822 396,897 1,251,590 1,136,793 
341,267 373,655 1,125,830 1,112,789 
421,359 449,928 1,290,110 1,240,422 
455,531 13, 1,286,180 1,322, 
511,288 516,157 1,411,685 1,352,732 
469,045 501,720 1,213,237 1,191,914 
Keserees 451,113 1,114,438 
JANUARY-NOVEMBER TOTALS 
1961 1 
Ce © 30s se stode 18,378,828 17,818,190 
OOD ss on viccawaion 4,589,473 4,808,339 
 : 59. 60,400,517 
as re 13,912,393 12,921,773 


















LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
December 26, were reported by the Agricultural My. 


keting Service, Livestock Division, as follows: 
























































N.S. Yds. Chicago Sioux City Omaha 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $17.75-18.25 ————— 
200-220 18.25-18.50 $18.25-18.75 
220-240 18.25-18.50 18.25-18.75 
U.S. No 
180-200 17.75-18.25 
200-220 18.25-18.50 
220-240 18.25-18.50 
240-270 : 
U.S. No. 3: 
200-220... .$18.00-18.25 
220-240 = .... 17.75-18.25 $17.75-18.25 
240-270 .. 17.00-17.75 17.00-18.00 
270-300 .... 15.75-17.00 16.50-17.00 
U.S. No. 1-2: 
180-200 .... 18.50-18.75 18.75-19.00 17.75-18.25 16.75-18.25 
200-220 --+ 18.35-18.75 18.75-19.00 18.25-18.50 18.25-18.75 
220-240 -++ 18.25-18.75 18.25-18.85 18.25-18.50 18.25-18.75 
U.S. No. 2-3: 
200-220 .+- 18.10-18.35 18.00-18.25 17.50-18.25 17.75-18.00 
220-240 .+- 17.75-18.35 17.75-18.25 17.50-18.25 17.75-18.00 
240-270 .-. 17.00-17.85 17.25-18.00 17.00-18.00 17.00-17.75 
270-300 = .... 16.00-17.00 16.75-17.25 16.25-17.25 16.00-17.25 
U.S. No. 1-2-3: 
180-200 - 18.15-18.50 18.25-18.75 17.50-18.25 16.75-18.25 
200-220 - 18.15-18.50 18.25-18.75 17.75-18.25 17.75-18.50 
220-240 - 18.00-18.50 18.00-18.65 17.75-18.25 17.75-18.50 
240-270 . 17.00-18.25 17.50-18.00 -—————_17.00-18.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 -». 15.25-15.75 15.00-15.50 
270-330 - 14.50-15.75 ————  14.75-15.25 15.00-15.50 
330-400 .» 13.75-15.50 14.25-15.25 14.25-15.00 14.25-15.25 
400-550 - 13.00-14.25 13.00-14.25 13.50-14.50 13.75-14.75 
SLAUGHTER CATTLE & CALVES: 
STEERS 
Prime: 
900-1100 —-— 26.75-27.50 26.00-27.00 26.50-27.00 
1100-1300 27.25-28.50 26.00-27.00 26.50-27.00 
1300-1500 27.00-28.50 25.00-26.50 25.50-27.00 
Choice: 
700-900 ... 25.50-26.75 
900-1100 ... 25.25-27.25 25.25-27.25 24.75-26.25 24.75-26.75 
1100-1300 ... 25.00-27.00 25.25-27.50 24.75-26.25 24.50-26.75 
1300-1500 . 23.75-25.50 25.25-27.50 23.75-26.25 23.75-26.50 
Good: 
700-900 ... 23.50-25.50 23.00-25.25 -———— 22.50-24.75 
900-1100 .. 23.00-25.50 23.25-25.25 22.25-24.75 22.50-24.75 
1100-1300 . 22.50-25.00 23.25-25.25 22.00-24.50 22.25-24.75 
Standard, 
all . 20.50-23.50 21.00-23.25 20.00-22.25 20.75-22.50 
Utility, 
all wts. .. 18.00-21.00 19.00-21.00 19.00-20.25 19.50-21.00 
HEIFERS: 
Prime: 
900-1100 25.25-25.75 25.75-26.25 
Choice 
700-900 .. 24.00-25.75 24.50-26.00 24.25-25.25 24.25-26.00 
900-1100 . 24.00-25.75 24.50-26.00 24.00-25.25 24.00-26.00 
Good: 
600-800 .. 22.50-24.25 22.50-24.50 21.75-24.25 21.75-24.25 
800-1000 ... 22.50-24.00 22.50-24.50 21.75-24.25 21.75-24.25 
Standard, 
all wts. .. 19.50-22.50 20.00-22.75 19.00-22.00 19.50-22.00 
Utility, 
all wts. .. 17.50-20.00 17.50-20.00 18.00-19.50 18.00-19.50 
COWS, all wts.: 
Commercial 15.50-16.50 15.00-16.50 15.25-16.25 15.75-16.75 
Utility . 15.00-16.00 14.25-15.50 14.25-15.50 14.25-16.25 
Cutter ..... 13.00-15.00 13.25-14.75 13.50-14.50 13.25-14.50 
Canner ..... 12.00-13.50 12.00-13.75 11.50-13.50 12.00-13.50 
BULLS (Yris. Excl.) All Weights: 
Commercial 18.00-20.25 17.50-21.50 19.50-21.00 17.00-19.50 
Utility . 16.00-18.50 19.50-21.50 19.50-21.00 17.00-19.25 
COOP. cece ———_ 17.00-19.50 17.50-19.50 16.00-17.50 
VEALERS, All Weights: 
Ch. & pr. .. 31.00-35.00 27.00 
Std. & gd. . 23.00-32.00 19.00-25.00 18.50-24.50 
CALVES (500 Lbs. Down): 
Choice ..... 22.00-25.00 
Std. & gd. . 17.00-23.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Prime. ...... 17.00-18.00 17.00-17.50 16.50-17.50 16.50-17.25 
Choice ..... 15.50-17.00 15.50-17.50 16.50-17.50 15.50-17.25 
etavde 14.50-16.00 14.50-15.50 15.50-16.75 14.50-15.75 
LAMBS (105 Lbs. Down) (Shorn): 
Di seseus 16.00-16.50 16.25-16.75 15.75-16.25 15.50-16.25 
Choice ..... 15.00-16.25 15.00-16.75 15.75-16.25 14.50-16.00 
seedec 14.00-15.25 ——-———-_ 15.00-15.50 
EWES (Wooled) 
Gd. & ch. 4.50- 5.75 4.50- 6.00 ———— 3.50- 7.00 
Cull & util 4.50- 5.75 4.50- 5.50 4.00- 6.00  4.00- 7.00 
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CORN BELT DIRECT 
TRADING 


Des Moines, Dec. 27— 
Prices on hogs at 15 plants 
and about 30 concentration 


yards in interior 


Southern Minnesota, 


Towa and 
as 


quoted by the USDA: 


& GILTS: 


Cwt. 


No. 1, 200-220 $17.00@17.50 


220-240 
200-220 
220-240 
240-270 


No. 1, 
No. 2, 
No. 2, 
No. 2, 
No. 3, 
No. 3, 
No. 3, 
No. 3, 270-300 
. 1-2, 200-220 
. 1-2, 220-240 
. 2-3, 200-220 
. 2-3, 220-240 
. 2-3, 240-270 
. 2-3, 270-300 
‘0. 1-3, 180-200 


sascacsasaaasacaas 
ngvbnnpnnnnnneporinn 
m 
°o 


‘S. No. 1-3, 240-270 
sow 


U.S. * No. 1-3, 270-330 
U.S. No. 1-3, 220-400 
U.S. No. 1-3, 400-550 


16.25@16.75 
16.25@16.75 
15.75 @ 16.60 


16. 75@ 17.40 
16.50 @17.00 
16.50@17.00 
15.80 @ 16.75 
15.20@ 16.15 
15.00 @17.00 
16.50@17.25 
16.50 @17.25 
15.90 @ 16.95 


13.85 @15.40 
13.35 @ 14.90 
11.85 @ 14.00 


Corn Belt hog receipts, 
as reported by the USDA: 


This 
week 


BEEF 
RRB 
5 


LIVESTOCK 


Last Last 

year 
actual 
63,000 
38,000 
15,000 


PRICES 


AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Dec. 26, 


were as follows: 
CATTLE: 


Heifers, ch. & pr. . 
Cows, util. & com’. 
Cows, can. & cut. . 
Bulls, util. & com’. 
VEALERS: 


Vealers, choice ... 
Calves, gd. & ch. .. 


BARROWS & GILTS: 
U.S. No. 3, 
. No. 3, 
No. 3, 


22.50 @ 24.50 


17. 00@ 19. 00 


27.00 
21.00 @ 24.00 


220/240 17.50@17.85 


17.25 @17.75 
16.75 @17.25 


US. No. 1-2, 180/200 17.75@ 18.25 


U.S. No, 1-2, 
U.S. No. 1-2, 


200/220 18.25@18.50 


18.25 @ 18.50 


U.S. No. 2-3, 200/220 17.75@18.00 
U.S. No. 2-3, 220/240 17.75@18.00 
U.S, No. 2-3, 240/270 17.25@18.00 
US. No. 1-3, 180/200 17.75@18.25 
U.S. No. 1-3, 200/220 
U.S. No. 1-3, 200/220 





Good & choice ... 


were as follows: 
CATTLE: 


BARROWS & GILT: 


U.S. No. 1-2, 
U.S. No. 2-3, 
LAMBS: 








17.85 @ 18.25 
17.85 @ 18.25 
17.50 @ 18.25 


14.75 @15.25 


- 14.00@15.00 


13.50@ 14.50 


16.25 @ 16.75 
15.50@ 16.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Dec. 26, 


Cwt. 


. $25.00 @ 26.75 
- 23.00@ 24.50 
- 22.50@25.75 
- 15.75@17.75 

+» 13.75@15.75 


U.S. No. 1-2, 200/245 19.00@19.25 
US. No. 1-3, 190/250 18.50@19.00 
U.S. No. 2-3, 200/265 18.00@ 18.50 

Sows; 

277 . 

2-3, 340/440 14, 50@15. 00 


Choice & prime .... 16.00@17.75 
Good & choice .... 15.50@17.25 
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LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Dec. 26, 
were as follows: 


CATTLE: Cwt. 
Steers, choice . $25.00 @ 27.00 
Steers, good ....... 23.00 @ 25.00 
Heifers, gd. & ch 22.00 @ 25.00 


Cows, util. & com’. 14.00 @ 16.00 
Cows, can. & cut. .. 12.00@14.50 
Bulls, util. & com’l. 18.50@21.00 
VEALERS: 
MUN): )ace-ad ainie'e Mak 35.00 
Good & choice - 28.00@34.00 
Utility & std. . 20.00@ 28.00 
a & GILTS: 
No. 1, 200/220 18.85@19.00 


No. 1, 
No. 3, 
No. 3, 
No. 3, 
No. 3, 


220/240 none aqtd. 
200/220 17.50@17.75 
17.50@17.75 
240/270 17.00@17.50 
16.50@17.00 
18.50 @ 18.75 
. 1-2, 200/220 18.50@18.90 
No. 1-2, 220/240 18.25@18.75 
2-3, 200/220 17.75@18.25 
2 17.50 @ 18.25 
No. 2-3, 240/270 17.00@17.65 
2-3, 270/300 16.75@17.25 
1 18.00 @18.50 
. 1- 18.00 @ 18.50 
ig 1-3, 220/240 18.00@18.50 
= yr ag 17.25@ 18.00 


15.50@ 16.00 
14.00@15.50 
13.25@14.50 


Choice & prime .... 16.50@17.00 
Good & choice .... 14.00@16.50 
LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Dec. 26, 
were as follows: 


eaacacacaecacacaac 
Gonnnnvnonnpnonnnny 
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CATTLE: Cwt. 
Steers, choice . -$22.75 @ 26.75 
Steers, good ...... 22.50 @ 25.25 
Heifers, gd. & ch. .. 21.75@25.50 
Cows, util. & com’l. 14.75 @17.25 
Cows, can. & cut. .. 11.75@15.25 
Bulls, util. & com’l. 18.00@19.50 

VEALERS: 

Good & choice .... 21.00@27.00 
Calves, gd. & ch. .. 20.00@24.00 


BARROWS & GILTS: 
No. 1, 220/240 none qtd. 
220/240 none atd. 
240/270 17.00@17.75 
270/300 16.75@17.00 
180/200 17.75@18.25 
200/220 18.00@ 18.50 
220/240 18.00@18.50 
200/220 17.75 @ 18.00 
220/240 17.75@18.00 
17.00 @ 18.00 
16.75 @17.25 
17.75 @ 18.25 
17.75 @ 18.25 
3, 220/240 17.75@18.25 
U.S. No. 1- 3, 240/270 17.00@18.25 
SOWS: U.S. No. 1-3: 
270/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 
LAMBS: 
Choice & prime .... 
Ch. & pr. (shorn) .. 
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14,50 @ 15.25 
14.00@ 15.00 
13.75 @ 14.25 


16.00@17.50 
15.50@ 17.00 
LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, Dec. 26, 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$24.00@26.00 
Steers, stand. ..... 22.50@24.00 
Heifers, gd. & ch. .. 23.00@25.00 


Cows, util. & com’l. 14.00@17.00 

Cows, can.-cut. .... 11.00@15.00 

Bulls, util. & com’l. 18.00@20.00 
VEALERS: 


CN. adccecesesce 35.00 

Good and choice .. 30.00@35.00 

Calves, gd. & ch. .. 20.00@25.00 
BARROWS & GILTS 

U.S. No. 1-2, 190/240 18.50 


U.S. No. 2-3, 240/260 17. ‘50 @ 18.00 
U.S. No. 2-3, 260/280 17.00@17.50 
SOWS, U.S. No. 2-3: 


300/400 lbs. ........ 14.00@ 14.50 
400/650 Ibs. ........ 13.25@ 14,00 
LA S: 
= & prime - 17.50@18.50 
Sitdgekeeess .. 15.00@16.50 








WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended December 23, 1961, (totals compared) as 
reported by the U. S. Department of Agriculture: 





Cattle Calves Hogs Sheep 
Boston, New York City area! .... 12,685 9,020 54,232 32,928 
Baltimore, Philadelphia ......... 8,966 1,545 19,931 14,727 
Cincinnati, Cleveland, 

Detroit, Indianapolis .......... 17,484 1,269 110,843 4,820 
GE IE diecadieiccccies cdade 14,397 9,314 42,784 7,152 
St. Paul-Wis. areas? ............ 28,226 27,346 118,469 18,024 
Bes EUS GOR hocks ccccccacccs 10,535 1,886 76,494 4,390 
Sioux City-So. Dakota area‘ 31,093 wes 115,157 11,882 

EE a easiness deta’ 39,744 165 88,157 15,017 
pi eB 13,396 Saber 37,486 see 
Iowa-So. Minnesota® ............ 35,636 11,963 321,001 39,482 
Louisville, Evansville, 

Nashville, Memphis .......... 6.350 2,750 49,602 node 
Georgia-Florida-Alabama area’ .. 8,700 2,992 29,238 rer 
St. Joseph, Wichita, Okla. City .. 18,834 1,180 51,979 8,314 
Ft. Worth, Dallas, San Antonio .. 8,439 2,843 18,395 18,308 
Denver, Ogden, Salt Lake City . 22,073 160 15,131 24,004 
Los Angeles, San Fran. areas* .. 22,366 1,779 36,554 20,175 
Portland, Seattle, Spokane ..... 7,066 302 17,802 2,841 

GRAND TOPARS oc ocicsdccck 305,990 74,514 1,203,345 222,064 

TOTALS, SAME WEEK 1960 .. 288,507 68,501 1,156,128 211,936 


1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Mll., and St. Louis, Mo. 4In- 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak., 
Spencer, Denison and Hospers, Iowa. ‘Includes Lincoln and Fremont, 
Nebr., and Glenwood, Iowa. “Includes Albert Lea, Austin and Winona, 
edar Rapids, Davenport, Des Moines, Dubuque, Estherville, 
Fort Dodge, Marshalltown, Mason City, Ottumwa, Postville, Storm Lake 
and Waterloo, Iowa. ‘Includes Birmingham, Dothan and Montgomery, 
Ala., Albany. Atlanta, Augusta, Moultrie and Thomasville, Ga., Bartow, 
Hialeah, Jacksonville, Ocala and Quincy, Fla. *Includes Los Angeles, 
San Francisco, So. San Francisco, San Jose and Vallejo, Calif. 


LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada, during the week ended December 16, compared 
with same week in 1960, as reported to the ProvisIoNER 
by the Canada Department of Agriculture: 





GOOD VEAL HOGS LAMBS 
STEERS CALVES Grade B Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1961 1960 1961 1960 1961 1960 1961 

Calgary ..... =e 65 $23.75 $19.25 $21.85 $25.05 $22.20 $16.70 
Lethbridge .. 21.50 23.25 -e-- 21.50 25.12 21.92 16.50 aueate 
Edmonton ... 21.00 22.00 23.00 22.50 24.90 21.90 17.00 $16.50 
Regina ...... 21.25 23.25 27.25 25.50 25.00 22.45 15.35 este 
Moose Jaw 20.75 23.50 22.25 ssce See 6S ” eee 
Saskatoon 21.25 23.50 25.75 25.50 25.50 22.50 15.75 15.55 
Pr. Albert 20.555 23.00 23.50 22.00 24.50 22.20 15.00 Sone 
Winnipeg 21.93 23.70 32.32 33.01 25.75 23.20 17.00 16.60 
Toronto ..... 22.75 25.35 34.50 32.41 28.20 25.47 21.00 19.70 
Montreal 23.10 2440 29.75 31.00 28.97 26.00 19.45 19.34 





SOUTHERN LIVESTOCK RECEIPTS 

Receipts at six packing plant stockyards located in 

Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala. and Jacksonville, Fla., week ended Dec. 23: 


Cattle and Calves Hogs 
Week ended Dec. 23 (estimated) ............ »425 24,300 
Week previous (six days) ................++. 2,858 21,874 
Corresponding week last year .............. 2,384 18,520 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended Dec. 16, compared: 


LIVESTOCK RECEIPTS 

Receipts at 12 markets 
for the week ended Friday 
Dec. 22, with comparisons: 


Cattle Hogs Sheep 
Week Same week to 
ended week date 202,500 322,000 82,300 
Dec. 16 1960 previous 
CATTLE week 215,000 339,500 78,900 
Western Canada 15,522 16,529 Same wi 
Eastern Canada 17,322 14,915 1960 197,000 295,300 68,800 
Totals ..... ‘~ 32,844 31,444 
Ss 
Western Canada 66,051 59,061 NEW YORK RECEIPTS 
Eastern Canada 57,946 50,285 s é 
Pe -, aneeus 23,997 109,345 Receipts of livestock at 
Og carcasses ° 
graded ....... 137,490 120,749 Jersey City and 4i1st st., 
Western Cansda 9504 4,63 +4 New York market for the 
Eastern Canada 4,838 5,961 week ended Dec. 23: 
Totals ....... 13,392 10,524 


Cattle Calves Hogs* Sheep 


PACIFIC COAST LIVESTOCK 9 3320"inei, * MOM ROME none 
Receipts at leading Pacitie ¢ Coast directs) 1,738 62 18,688 3,596 
markets, week ended Dec. oo. a a a e 
e non 

vom ane, wageages aes Shey poll, 
Stockton’ 1100 180 925 100 directs) 1,568 § 74 15,212 6,187 


N. Ptland 1,750 375 1,800 1,250 *Includes hogs at 3lst Street. 
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PROFESSOR George Wellington (right) of animal husbandry department, 
Cornell University, Ithaca, N.Y., was in charge of hog, lamb and beef carcass 
judging contests held in connection with New York Meat Animal Show and 
Sale at Caledonia, N.Y. In cooler of Tobin Packing Co., Inc., Rochester, N.Y., 
Dr. Wellington gives some pointers to contestants (I. to r.) Robert Coene, 
Ontario; David Pinckney, Cayuga; John Karn, Belfast; John Giera, Stanley, 
and Julie DeTar, Holly. Tobin's film, ‘‘The First Prize Story,’’ was also shown. 





Slife and Wylie Elected 
Vice Presidents of Rath 


Directors of The Rath Packing Co., 
Waterloo, Ia. elected Harry G. 
SLIFE as vice president and general 
counsel of the firm and Frank L. 
Wvy.tzE as assistant vice president of 
provisions, Howarp H. Rats, chair- 
man of the board, announced. 

Before joining Rath’s legal depart- 
ment as house attorney in 1956, Slife 





H. G. SLIFE FRANK L. WYLIE 


served as a law clerk to U. S. Dis- 
trict Judge Henry GrRAvEN and also 
was engaged in law practice in For- 
est City, Ia. He was elected assistant 
secretary of Rath in 1960. He is a 
former president of the Junior Bar 
Association of Iowa and is a director 
of Iowa Taxpayers Association. 
Wylie started with Rath as a labor- 
er in the Waterloo plant smoked 
meat department more than 30 years 
ago. He was named assistant man- 
ager of that department in 1952 and 
appointed assistant to the vice pre- 
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sident of provisions two months ago. 
Wylie served as the first president 
of the Rath Employes Credit Union 
and now is a director of the Rath 
Management Club. 

Officers re-elected by the direct- 
ors are: chairman, Howard H. Rath; 
president, JozE GIBSON; vice presi- 
dent and secretary, JoHN D. Don- 
NELL; vice presidents, GrorcE E. 
Hawk, WESLEY W. JENNINGS, DALE 
A. Kivpatrick, L. M. Kyner, Ri- 
CHARD W. RatH and RussELt W. Rivz; 
controller, Howarp Dexter, and 
treasurer, Wi1LL1s R. NEssirt. 

At the annual meeting of Rath 
stockholders, which preceded the 
board of directors’ meeting, three 
directors were re-elected to the 
board for three-year terms. They 
are JaMES M. GraHam of Waterloo, 
who has been a Rath director for 42 
years; vice president Wesley Jen- 
nings, a board member for three 
years, and vice president and sec- 
retary John Donnell, a director for 
two years. Terms of the eight other 
directors continue to 1962 or 1963. 

Board chairman Rath told stock- 
holders that management is “deter- 
mined to restore the company’s pro- 
fitability in 1962.” He said that new 
facilities and new operating methods 
put into effect during the fiscal year 
ended September 30 should “bear 
favorably on profits, both in the 
short and long range.” 

President Gibson reported that 


‘weeks and “we are moving forwayj 
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the company’s volume and plant ¢f. 
ficiency have improved in rece 


again.” The firm is in the best po. 
sition it has been in for many yegy 
regarding its production facilities 
which are among “the most advaneej 
in the nation,’ Gibson told th 
stockholders. 





Eckert Packing Announces 
Four Management Changes 


Changes in the management g. 
ganization of The Eckert Packing 
Co., Defiance, O., and its Newark 
Division, formerly Scioto Provision 
Co., Newark, O., have been ap. 
nounced by DENvER M. Eckert, pres- 
ident. E. L. ELBERsoN, formerly 
secretary-treasurer of Eckert, has 
been elected executive vice presi. 


SO, SK ZBREFEFEPE TER UL SZRELES ERS 
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SaWesg reas eFereBeseesaRane 


H. HUNTINGTON E. L. ELBERSON 


dent and treasurer. Hamitton Hun- 
TINGTON, formerly president of Scio- 
to Provision, has been elected vice 
president and director of public re- 
lations. Dr. Nem B. Wess, currently 





 ~ J 





T. F. MACDONALD 


DR. N. B. WEBB 


assistant professor of food science, 
Michigan State University, has 
joined Eckert as director of food 
technology, effective February 1. 
Tuomas F. Macponatp, previously 
executive vice president of Scioto, 
was named plant manager of the 
Newark Division. 

Elberson had been secretary- 
treasurer of Eckert since the com- 
pany’s founding in 1944. Before that 
time, he served with Kuhner Pack- 
ing Co., Fort Wayne, Ind. Hunting- 
ton was a founder of Scioto Provi- 
sion and was its president for 
years until its purchase last summer 
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by Eckert. As vice president and 
director of public relations, Hunting- 
ton will headquarter at Newark. He 
is amember of the board of directors 
and a vice chairman of the executive 
committee of the American Meat 
Institute and also a member of the 
board of trustees of the Ohio Meat 
Packers Association. 

Dr. Webb, as director of food tech- 
nology, will be in charge of Eckert’s 
new laboratory with responsibility 
for product quality control, new 
product development and research. 
He received the degree of doctor of 
philosophy in meat technology from 
the University of Missouri in 1959. 
Macdonald, who will continue to 
have offices at Newark, had been 
with Scioto for 16 years when it was 
purchased by Eckert Packing Co. 


JOBS 


The board of directors of Burns & 
Co., Ltd., Calgary, Alta., Canada, has 
announced the election of J. Howarp 
Kgtty as president, succeeding R. S. 
Monn, who will retire December 
31. A. Ronatp PEARSON, manager 
of the firm’s Edmonton plant, was 
elected vice president and general 
manager and Harvey GRANT was 
elected vice president in charge of 
sales and distribution. Ropert Moo- 
DY was appointed general superin- 
tendent, succeeding Bert FREEMAN, 
who retired recently. Munn, who has 
been with the company for the past 
47 years, will remain as a director 
of Burns & Co., Ltd., and as presi- 
dent of its subsidiary, Palm Dairies, 
Ltd. His successor, Kelly, started 
with the firm as head of its legal 
department more than 30 years ago. 
He was elected a director in 1951 and 
vice president of the Canadian or- 
ganization in 1954. 


PLANTS 


Ohio Packing Co., Columbus, 0O., 
is in the process of adding several 
new coolers, a new freezer, a beef 
ing room and a hog cutting 
room. The new additions, part of an 
overall plant improvement program 
started a few years ago, have been 
designed by Henry A. Lurie & As- 
sociates, Cincinnati. 

The Board of Zoning Appeals at 
Seranton, Pa., has reserved decision 
on a request of Davi BERNSTEIN of 
Alan Beef Co., Scranton, to use a 
former railroad freight station at 
133 N. Washington ave. as a meat 
Processing plant. Erie-Lackawanna 
Railroad owns the inoperative 
freight station. 
A suit to restrain the city of Ham- 
mond, Ind., from the enforcement 
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of an ordinance which prohibits the 
operation of slaughterhouses within 
the city has been filed in Lake Cir- 
cuit Court by Lee and Parricia 
GRANGER of Hoosier Meat Products, 
Hammond. The complaint, which 
seeks both a temporary and per- 
manent injunction, says the ordi- 
nance is unconstitutional. 


TRAILMARKS 


The Klarer Co., Louisville, Ky., 
has had a brochure printed with 
photographs of departmental em- 
ployes and of its management team 
as part of the company’s 75th anni- 
versary celebration. 


At a recent dinner meeting of the 
New England Association of Hotel 
and Restaurant Meat Purveyors, 
Au Natuanson of Old Colony Pack- 
ing Co., Boston, was awarded the 
association’s Hall of Fame award. 
Harotp Wiett, general counsel for 
the association, made the presenta- 
tion to Nathanson, who served as 
the 15th president of the national 
association. 


H. Harotp Meyer, president of 
H. H. Meyer Packing Co., Cincinnati, 
has been named an honorary colonel 
in the Kentucky State Police in rec- 
ognition of continuous public service 
in highway and traffic safety. The 
Cincinnati meat packing firm spon- 
sors a television show, “Signal 3,” 
which deals in safety education and 
which televises the work of the Ken- 
tucky Public Safety Department. 


Cartes H. FENSKE, vice president 
of operations, Oscar Mayer & Co., 
Madison, Wis., has been elected a di- 
rector of the Madison Chamber of 
Commerce. 


Vincent J. Det Gumice of Ar- 
mour and Company, Chicago, has 
been named chairman of the food 
processing division of the Institute 
of Sanitation Management. 


John Morrell & Co., Chicago, was 
honored by “Financial World,” a fi- 
nancial publication, for its 1960 an- 





COOPERATION between National 
Live Stock and Meat Board and U.S. 
Department of Agriculture is made 
manifest as NLSMB general manager 
Carl Neumann (right) presents L. P- 
(Pete) Stream, USDA meat grading 
superintendent in Kansas City, with 
plaque honoring 31 years of service 
and contributions to intercollegiate 
meat judging contests. Stream has 
served on official judging committee 
at each of 31 contests held in con- 
junction with American Royal Show. 





nual report as the top report issued 
by a company in the meat packing 
industry. Morrell has won in its cat- 
egory for 17 of the 21 years that 
the award, a bronze plaque, has 
been given. 


Superior Meat Products, Inc., 
Gary, Ind., presented its first “Big 
Ham Award” to Auprian D. SmItH 
of the Gary Players, an amateur 
theatrical group, for his role as Tep- 
pY RoosEvett in “Arsenic and Old 
Lace.” Said Smith: “This is the first 
award I have received that I can 
really sink my teeth into.” The 
award was a Superior ham. 


The state of New York has 
granted a charter of incorporation 
to Hagsons Products Corp., 1100 
Utica ave., Brooklyn. 


Braun Bros. Packing Co., Troy, 
O., has received an order for 4,000 
bacon-wrapped, 10-oz. filet mi-. 
gnons, which will be served at a 





PRESIDENT of Chica- 
go’s Reliable Packing 
Co., John E. Thompson 
(right), accepts Amer- 
ican Humane Associa- 
tion’s humane slaugh- 
tering award from J. J. 
Shaffer (left) of Chi- 
cago Anti-Cruelty So- 
ciety and R. T. Phillips, 
AHA executive direc- 
tor. Reliable uses elec- 
trical hog stunning 
system developed by 
company under 
Thompson's direction. 





$100-a-plate birthday dinner honor- 
ing Ohio Governor Micnart V. D1- 
SaLLE in Columbus on January 6. 
PrEsIDENT KENNEDY will be the 
featured speaker at the dinner. 


GeorcE Kerr, West Coast district 
auditor for Armour and Company, 
Chicago, will re- 
tire December 31 
after more than 
46 years of serv- 
ice with the com- 
pany. He joined 
Armour in 1915 
as a clerk in the 
Chicago general 
office and later 
worked in the 
accounting and 
treasury depart- 
ments before being appointed to the 
president’s staff in 1932. Kerr was 
named controller of Hauser Packing 
Co., Los Angeles, when Armour ac- 
quired that firm in 1935, and contin- 
ued in that position until 1957, when 
he was appointed West Coast repre- 
resentative of Armour’s general au- 
diting department. 


G. KERR 


Joun D. DONNELL, vice president 
of administration, The Rath Packing 
Co., Waterloo, Ia., has been elected 
to the board of directors of the Wa- 
terloo Chamber of Commerce, and 
E. F. Scuuttz, Rath credit manager, 


was elected president of the Water- 
loo Association of Credit Men. 


Daviy TRAMMELL, a departmental 
superintendent at East Tennessee 
Packing Co., Knoxville, Tenn., re- 


tired after more than 25 years of - 


service with the firm. Trammell has 
been in the meat packing industry 
for 50 years and recently received 
the American Meat Institute’s 50- 
year service: pin. 


ELLEN FAULKNER, executive sec- 
retary of the Associated Meat Job- 
bers of Southern California, was 
awarded a scroll from the Board of 
Health Commissioners of Los An- 
geles for her work as chairman of 
the Food Sanitation Advisory Com- 
mittee. 


Lioyp L. NeepHam, president of 
Needham Packing Co., Inc., Sioux 
City, Ia., has been appointed a mem- 
ber of the beef committee of the 
American Meat Institute, Homer R. 
Davison, AMI president, announced. 


DEATHS 


FREDERICK E. CLAYTON, 88, retired 
provision manager at the Kansas 
City plant of Armour and Compa- 
ny, Chicago, passed away. He re- 
tired from Armour in 1938 after 36 
years of service with the company. 
Clayton is survived by his widow, 
Dora, two daughters and a son. 


Flashes on 


suppliers 


CINCINNATI BUTCHERS’ gyp 
PLY CO.: The 75-year-old Bo 
firm has announced the purchage¢ 
the LeFiell Company of San Fr, 
cisco, founded in 1917. Operatig 
and direction of the LeFiell fin 
will in no way be affected by th 
change in ownership, but throug) 
the same representatives Boss equip. 
ment, such as ‘“Permeators,” dp. 
hairers and “CanPak” rail ing 
will be made available to West Coag 
processors, and LeFiell switchs 
beef hoists, elevating platforms, et, 
will be sold from coast to coast, 


GREAT LAKES STAMP & MiG 
CO.: This Chicago firm has fild 
suit in federal district courts jj 
Cleveland and Chicago claiming jp. 
fringement of its U.S. Patent No, 
2,906,627. The patent claims a meth. 
od of heat-shrinking wrapper 
around food packages and the like 
Sued in Cleveland is Cleveland. 
Detroit Corp., a maker of equipment 
which Great Lakes claims is espe. 
cially adapted for carrying out its 
process. Chicago defendants ar 
Bagcraft Corp. of America, distribu. 
tor of Cleveland-Detroit equipment, 
and Abaco Packaging Industries, 








No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 
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5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 
*4,225" 
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Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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solid. Minimum 20 words, 
words, 20c each. ‘*Posi- 
special rate; minimum 20 
additional words, 20c each. 


Undisplayed: set 
$5.00; additional 
tion Wanted,"' 
words, $3.50; 





























Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 





CLASSIFIED ADVERTISING 


Count address or box numbers as 8 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 








FOR SALE: FULLY DIVERSIFIED MEAT PROC- 
ESSING OPERATION INCLUDING PROFITABLE 
R PLANT, SLAUGHTERHOUSE AND 
NATIONALLY FRANCHISED FOOD PLAN OP- 
ERATION. Community population of 30,000. Fu- 
ture possibilities undeveloped—sausage making 
and hotel, restaurant and institutional supply. 
SITUATION FOR ONE OR MORE INTERESTED 
PARTIES, EXPANSION OR MERGER. For de- 
tails write Box FS-597, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ml. 




















PACKING PLANT FOR SALE with capacity of 
900-1000 cattle per week. Federal inspected }iil- 
ing plant with 26000 sq. ft. plant area. In good 
. ting condition, fully equipped includi 
coolers and freezers. Also available, fleet of 
trucks, tractors and trailers, some with cooling 
units. Also complete office facilities. Write or 
wire, M. S. KLEIN, RECEIVER, 627 Mott Fdn. 
Bldg., t 2, Mich. 























COOLERS: Coolers will be available on Fulton 
Market, Chicago, in 1962. Established firm en- 
joying good business in top location will sublet 
te responsible parties only. FS-598, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 















SELL OR LEASE: Available for sale or lease to 
responsible party, modern refrigerated plant 
centrally located in Chicago. Suitable for whole- 
sale, hotel supply or processing concern. FS- 
600, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 













BEEF PLANT: Government inspected beef 
slaughtering and boning plant in Chicago area. 
Capacity 100-200 cattle per day. Will consider 
merger or partnership. FS-601, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 

















FOR SALE 
Pour story elevator building. Atlantic Avenue, 
vicinity, Washington Avenue. Ideally suited for 
food processing. Ceramic floor and _ drains. 
Tel. TR-5-0244. 















. FOR SALE: Modern meat plant, fully equipped. 
Suitable for restaurant supply, portion control, 






15 years, Now retiring. GIANT MEAT MARKET, 
12625 West Dixie Highway, North Miami, Florida. 












FOR SALE: Modern U.S.D.A. inspected plant 
erected in 1960, with large tax loss. Slaughtering 
and boning operations, pork, veal, beef and lamb. 
Over 400 acres available. 2 miles from Ft. Dix, 
N. J. Excellent access to greater Philadelphia 
and New York metropolitan area. Capacity up to 
200 hogs or 400 cattle weekly. Reply to 503 
Road, Morrisville, Pennsylvania, Tele- 
Phone CYpress 5-2572. 









i 















FOR SALE-LEASE-CUSTOM KIILL. Beef slaugh- 
tethouse. Most modern in Michigan. Capacity 
1200 head per week. Best wholesale location in 
Detroit. FS-588, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ml. 















EQUIPMENT FOR SALE 





| 








PNEUMATIC “DRI-PUMP” Airlift Convey Units, 
AinConvey all shredded packing house offal. Re- 
screw conveyors with sm. pipe lines. Elim- 
95% conveyor maintenance repairs. Any 
size. One to 50 tons/hr up to 1000 feet. NOLDER 
's Box 14, Corona Del Mar, Calif. 
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wen SALE: BUFFALO silent cutter. 15 H.P., 


38B. In excellent condition. Asking price 
. Write Mr. Irving Bercowetz, Connecticut 
Packing Co., Inc., Bloomfield, Conn. 


4 





EQUIPMENT FOR SALE 
THE LAZAR COMPANY 





brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., CHICAGO 22, ILL. 
PHONE CAnal 6-0200 


NEW—USED—REBUiLT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





One Ty-Linker. Good Condition ...... $1,095.00 
Best & Donovan Hog Splitting Saw. Elec- 
tric. 2 hp, 110 volt, 3 phase, 60 cycle, 
SE SNE Lb atop di cronconsenmeceneaseds 
Boss 80-A Silent Cutter. Completely re- 
built. 50 hp, with Side Unloader. Like 
ST: OP MN 5 bic aidacns baese Coxdeas 
300 Ib. Buffalo Stuffer. Complete with 
air piping & valves, new gaskets. Good 
CUO VG Lawak ee tse ct ce aens c seasiees 
200 lb. Boss Stuffer. Complete w/air 
piping & valves, new gaskets. Good 
SNE, ob oo ches cdecvenced dnhvau ye 660.00 
Stainless Steel Globe-Fee fully automatic 
Lard or Shortening Filler, 1 to 5# capacity 
sped up to 120 per minute .............. Ts 
Stainless Steel Globe-Fee Semi-automatic 
Lard or Shortening Filler, 15 to 65# .. 
H. D. LAUGHLIN & SONS, INC. 
3522 N. Grove P.O. Box 4245 
Fort Worth 6, Texas 
MArket 4-7211 


950.00 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


* We Lease Expellers 


PITTOCK & ASSOCIATES, Glen Riddle, 


* 


Penn. 





FOR SALE; 150 ton Anco Hydraulic Crackling 
Press with steam pump. Good condition. $1250 
F.0.B. MILLER RENDERING CO., RD #1, New 
Stanton, Pa. 





MISCELLANEOUS 


COMPUTER SAUSAGE FORMULATIONS: Your 
own restrictions, up to 8 runs per item per 
month, 3 month minimum, $100.00 per item per 
month, plus communicating expense. Shadow 
prices, cost ranges included. Assistance with your 
product restrictions. E. D. MORAN, P. O. Box 
517 Kendall Station, Miami 56, Florida. 








WANTED: Smoked Bacon Rinds, any quantities. 
W-599, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Illinois. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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BARLIANTS 


WEEKLY SPECIALS 


Current General Offerings 


3380—BACON PRESS: Anco mdi. 800 ___.$2,500.00 
3410—STUFFER: Buffalo 500# -............$1,250.00 
3534—TANKS: (3) stainless steel, 46” wide x 74” 
long x 27” deep, 2” drain and valve bottom one 
end, 2” plug middle each side, 20/4” from bottom 
to center, galv. angle frame and rolled top 
edge ea 00 
3535—KETTLE: Parker, gas fired, 25!” dia. x 21” 
deep, sloping bottom to drain 26” deep, stainless 
lined, w/stainless hinged cover..._rebuilt $700.00 
3332—LOAF OVEN: Globe #289-3, 96 loaf, gas fired, 
reel type, galvanized $825.00 
3211I—BAND SAW: Jim Vaughan mdi. J, left hand, 
stainless moving top table $300.06 
259%6—HOIST: C. M. Comet, elec., 4 ton .-$125.00 
341I—CASING APPLIERS: (2) Buffalo -..ea. $175.00 
3414—SEALERS: (8) Gr. Lakes mdi. CSI7 ea. $125.00 
3214—STITCHER: Inland Top & Bottom -_-.$150.00 
2916—FROZEN MEAT CUTTER: Weber mdi. HB-922, 
5 HP., %4” to I'/2” thick cut & adj. Hopper, stain- 
less steel knife $1,500.00 
3477—BEEF HEAD SPLITTER: Boss, 5 HP. _.$1,250.00 
3054—DEHAIRER: Boss #58, Jumbo U, 12’ long iron 
frame, 16 U bars, 14-6 point stars upper shaft, 
15-10 point stars lower shaft, w/4” belt, w/feed 
conv., 20 HP. mftr., excel. cond., used very 
little $9,000.00 
3552—CURB PRESS: Globe 500 ton, w/I2 x I'/2 x 12 
Union Steam Pump --.-.-.- on foundation $3,750.00 
3550—CABINET TYPE SMOKEHOUSE: 2-cage, stain- 
less steel, Atmos, w/heating equipment, smoke 
generator & controls $5,000.00 
3541—SILENT CUTTER: Buffalo #37-B, 15 HP. $550.00 
3539—ROCKFORD FILLER: mdi. “B" 
3537—VISCERA INSPECTION TABLE: Anco, 20’ long, 
w/13-24” x 36” stainless pans, w/drive -.$3,750.00 
3514—HASHER-WASHER: Anco 21’ x 30” dia., w/ 
entrail & Peck type cutter_............._- $2,500.00 
3512—STUFFERS: (2) Randall 500# cap., w/air pip- 
ing & valves, nickel lined 00 
3109—PATTYMAKERS: (7) Hollymatic #54, late mdi. 
w/dies ea. $575.00 
3489—-SMOKEHOUSE DOORS: (I-set) stainless steel, 
doors 2’ wide x 86” high, frame 48” wide x 























8’7” high per set $250.00 
3356—KETTLES: (4) Acme Coppersmith, stainless 
steel, 35 jktd., w/drain, dble. agitator, 

3 HP. $1,600.00 





2897—PRESTO LINKER: complete, ex. cond. $1,750.00 
3322—CHOP-CUT: Boss 350#, good cond. $3,250.00 


3557—FOOD MOULDER: E. W. Bridge, w/automatic 
scoring attachment $5,850.00 


Following equipment is offered from St. Louis, Mo., 
as is, on foundation: 


$-5099—GEMCO SLICER: mdl. 12-24..._..__ $1,450.00 
S-5115—MINCEMASTER: Griffith, 48 HP. ..$1,950.00 


$-5131—ROTO-CUT: size 54 x 24, type N-3375, w/in- 
feed conveyor, 500# dial scale, 60 HP. -_$4,500.00 
S-521I—COOKER: Anco 5’ x 12’, jktd. head, 20 








HP. motor, style #3 drive_........._._- $2,150.00 

$-5073—UNIT COOLERS: (5) York 12,000 CFM, 

direct ia expansi ...ea. $600.00 
NOTICE 


Watch our future ads for an announcement of a 
complete Packinghouse Liquidation Sale which 
will be of special interest to Canadian & 
Western U.S. meat packers & processors. 











NOTE 
All items subject to prior sale end confirmation 
© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicago 12, I1l. 
SAcramente 2-3800 


BARLIANT & ©. 
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CLASSIFIED ADVERTISING 


[Continued from page 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





MEAT SALESMAN: Aggressive manager capa- 
bilities. Desires to represent aggressive company 
in Southern California. 15 years selling to chains, 
jobbers, markets, institutions. Will consider line 
other then meat. Will guarantee good results, in 
volume, profits and customer relations. Age 44. 
Complete resume and snapshot on request. Will 
stand rigid investigation. W-603, THE NATION- 
AL PROVISIONER, 15 W. Huron St., Chicago 10, 
Tilinois. 





PORTION CONTROL-FROZEN FOOD SPECIAL- 
IST: Thoroughly experienced and capable of 
performing all phases of portion control, buy- 
ing, fabricating, processing, etc. Capable of as- 
suming complete charge of plant operation. Ex- 
cellent references. Will relocate. W-592, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SALESMAN: Beef offal salesman with diversi- 
fied packing house and sales experience. W-593, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





BUYER: Experienced all around packer buyer. 
Would like to relocate. W-594, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





MANAGEMENT OR SUPERVISION: Over 25 
years experience, all phases, packing house op- 
erations, Management, Supervision, sales man- 
agement, product development, quality control, 
production, (all depts.) Prefer position in man- 
agement or supervision. W-595, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 
22, N.Y. 





TRADE DEVELOPMENT: Mature man wants to 
invest and associate his capabilities, relations, 
experience, with a progressive organization in 
international operations—PRODUCERS/PACKERS 
of fresh, frozen, cured, smoked, canned meats 
including horse meat, sausage casings, offals, 
intestines. Residence either in U.S. or overseas, 
to assist in expanding export-import aetivities. 
European background. W-578, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ml. 





CHEMIST: Age 32. Experienced in supervision of 
industrial quality control and analysis of food and 
meat products. Familiar with meat regulations. 
Some meat research. Desire challenging opportu- 
nity in meat field. Locate in south or southwest. 
3600 per month. W-560, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ml. 





GENERAL MANAGER: Meat packing sales ex- 
ecutive desires responsibilities as general man- 
ager with local packer in southeast. Offering 21 
years’ of packinghouse experience in accounting, 
shipping, plant management, sales and merchan- 
dising. Looking for earnings opportunity com- 
mensurate with ability to produce results. Inter- 
ested only in top ealibre organization with qual- 
ity products. W-580, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ml. 





CATTLE BUYER: Experienced all around packer 
buyer would like to relocate. W-586, E NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Tl. 





POSITION WANTED: 25 years diversified experi- 
ence in meat packing industry. Have served as 
comptroller, plant superintendent and plant man- 
ager. Expert on costs and yields. W-566, 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SAUSAGE MAKER: 24 years’ experience in sau- 
sage, smoked and cured meats. Available now. 
W-567, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ml. 





PROVISION SALESMAN: Covering metropolitan 
New York, wholesalers and chains, with good 
following. Desires change. W-568, THE NATION- 
AL PROVISIONER, 527 Madison Ave., New York 
a, N.Y. 





GENERAL MANAGER: Strong in sales and pro- 
duction. Small and large plant know-how. Top 
references. Salary secondary. Results number 
one. Interview will tell. W-569, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





EXPERIENCED MEAT SALESMAN: With exten- 
sive chain, jobber and large retail contacts, 
Cleveland area. Interested in representing packer 
or principal direct or on brokerage basis. W-570, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 





CATTLE BUYER: Experienced in yields, grades 
and country buying. Age 30. References. W-572, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 


HELP WANTED 


WANTED: General manager for old established, 
independent, medium-sized BAI packing house 
with several branch houses over the states. This 
requires a man with all-around experience from 
the purchase of livestock to the pr i 








CATTLE BUYER 
INDEPENDENT: Midwestern packer 


E- perienced country buyer. Excellent op 


for the best qualified ——. a 
detailed indedounlan regarding 
qualifications in your initial ingulry. W. 
NATIONAL PROVISIONER, 15 : 
Chicago 10, Ill. 





EXPERIENCED BEEF MAN WANTED 
CAGO AREA OPERATION. CONFIDE! 
575, THE NATIONAL fatale. 
Huron St., Chicago 10, Il. 





WANTED: Ambitious young man to train 
dering busi Give informat 
yourself. Replied confidential. W-562, 





TIONAL PROVISIONER, 15 W. Huron St 


cago 10, Ill. 





SUPERINTENDENT: Wanted for medi 
government inspected plant in south 


es 


pay good salary for right man. Must be & 


able to get along with associates and h 
knowledge of all operations. W-582, 
TIONAL PROVISIONER, 15 W. Huron 
cago 10, Ill. 





MECHANICAL ENGINEER: Wanted with 


plete practical experience, to supervise 
ing and maintenance set-up effectively. 
can produce, 


we have an unusually attr 


proposition. W-581, THE NATIONAL PROVI 


ER, 527 Madison Ave., New York 22, N. 





EXPERIENCED CATTLE BUYER © 


FOR: Terminal and auction markets, also 
feedlot buying for independent packer 
lakes region. Top salary for top man, 


prospects. Reply to W-579, THE NAT 





to 
the sales. Compensation comparable to experi- 
ence. This is a fine paying position up high in 
the five figures. Answers definitely confidential. 
W-602, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ilinois. 





Treasurer-Controller: Want a man 30 to 40 years 
old for the position of Treasurer-Controller with 
a meat packing company located in tne South- 
west. Position requires a man capable of taking 
charge of all fi cial and ting matters. 
Individual must be familiar with packing opera- 
tions and product costing. Send resume and sal- 
ary requirements. Box W-596, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








ACCOUNTANT: Preferable with packing house 
experience. Fine starting salary with opportunity 
to advance rapidly. Please state experience. 
Answers confidential. Write: BURTON HILL, 
PRES., HILL PACKING CO., General Offices, 
Topeka, Kansas. 





RENDERER WANTED: Man with rendering and 
some hide experience. Extra good starting sal- 
ary. Opportunity for rapid advancement with 
old established company. State your rendering 
and possible packing house experience. Answers 
confidential. Write: BURTON HILL, PRES., 
HILL PACKING CO., General Offices, Topeka, 
Kansas. 








ENGINEER: Need assistant plant en 
supervise maintenance. Wonderful 
for man with some packinghouse expe! 


is not afraid of work. Send details to Box’ 


THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Ill. 





QUALITY CONTROL: Ohio packer has op 
for man to run laboratory. Chemistry” 


ground, meat experience preferred. 
opportunity. W-585, THE NATIONAL 
SIONER, 15 W. Huron St., Chicago 10, 





PLANT WANTED 


WANT TO LEASE: Small full line pac 
Prefer southeast. Special consideration 








EQUIPMENT WANTED 





WANTED: Griffith Pullman ham press, Ind 


price, age and condition. EW-591, T 
TIONAL PROVISIONER, 15 W. Huron 
cago 10, Ill. 








For over 
68 years now, 


leader among 

magazines published 
for the meat packing 
and allied industries. 





The National Provisioner 
has been the undisputed 


First—in everything that helps to make a good mag- 


azine great . 


First—in editorial content - - editorial service - 
number of pages - - in advertising . . . 
First—to report industry news - - to accurately inter- 


pret the news and business trends .. . 
First—to report the markets and prices . . . 
First—in service to packer, processor and advertiser 


alike. 


“FIRST IN THE FIELD’’ 


THE NATIONAL PROVISIONER 





THE NATIONAL PROVISIONER, 
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